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Established 1857 Curers of the Celebrated 
*REGAL” Ham, Breakfast 


Bacon and Shoulder. 
O e ro e Manufacturers of the 
Famous Brand ‘“‘PURITY’”’ Lard. 


e Goods f Export dH 
Pork and Beef Packers and Lard Refiners trade in any Desired Package. 


E Off Main Office PACKING HOUSES: 
oe vat $34 to 540 W. 37th St. 539 to 543 W. 39th St. 


344 Produce Exchange NEW YORK 527 West 36th Street 847 to 849 W. 38th St. 




















LOW UPKEEP 


The upkeep of Triumph Tankage Dryers is low enough to be forgotten. Once in 
several years you'll have to buy a new wheel for the fan which draws off the 
vapor ; but aside from this (barring accidents) you will probably not have to buy 
any repairs during the entire life of the machine. 

Write for prices and capacities. Ask for Bulletin 40. 


The C. O. Bartlett & Snow Co. 


Main Office and Works: Cleveland, Ohio 

















Morris’ Sausage Casings 


The quality and appearance of your product are assured 
by the use of our casings, since our complete facilities enable Beef - Hoge 


Guaranteed us to maintain a very high, uniform standard. 


To Pass Careful selection, grading, sorting and inspection prac- Sheep 
tically eliminate waste, hence our casings guarantee economy. i Cimaibe bie 


Government Write for prices and full information. . 
For Immediate 


Inspection MORRIS & COMPANY Delivery 


Branch of North American Provision Co. 


CHICAGO 














fai Service i: 


CHEMICAL & ENGINEERING CO. - Manhattan Building - CHICAGO, ILL. 


“NIAGARA BRAND” Genuine Double Refined Saltpetre (Nitrate of Potash) 
and Double Refined Nitrate of Soda 
BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


MANUFACTURED BY B ATT ec L L E & R E N W I i K 80 MAIDEN LANE 


Established 1840 
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Well flavored bacon 
increases your profits 





Brecht Crescent Bacon Hanger 





Brecht Crescent Double Rod 
Smoke House Tree 





Brecht Crescent Wood Bacon 
Curing Box 
600 lb. capacity 





Brecht Crescent Metal Bacon 
Curing Box 
600 Ib. capacity 


Your sales of bacon depend largely upon 
its flavor. Every brand of bacon with a 
large sale has a distinctive appetizing taste 
which makes customers buy it again and 
again. 


Such repeat sales are profit producers as 
successful packers well know, and they 
make every effort to produce a uniform 
bacon at all times. 


Much of the quality and flavor of bacon 
depends upon the equipment used in the 
curing and smoking. 


Brecht bacon equipment has been de- 
signed to meet the requirements of exact- 
ing bacon producers. The quality of the 
materials from which it is made is of the 
best, and the prices are attractive. 

Send for more information about Brecht 
bacon equipment. Your inquiry carries no 
obligation, so write us now—today. 


The Brecht Company 


1201 Cass Ave.—St, Louis, Mo. 


Manufacturers of Machinery and Equipment 
pertaining to the Meat and Allied Industries 


BRANCHES 
New York Buenos Aires Liverpool 
Chicago Hamburg Copenhagen 
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All Meats Should be Officially Graded 


Abuses in Both Wholesale and Retail 
Trade May Be Ended to the Bene- 
of Trade and Consumer Alike 


fit 





{[EDITOR’S NOTE.—This is an address 
delivered by Mr. Davis before the Boston 


Meat Council. It deals with abuses of which 
both wholesalers and retailers have been 
guilty, and which should be corrected.] 


the production of meat 
food animals is by far the largest single 
industry in this country, it may not be 
amiss to mention some outstanding facts 
relative to production and consumption. 

We are logically a meat-eating nation. 
We have the types of animals and feeds 
for economical production not surpassed 
by any country in the world. During the 
year 1923, the production and consumption 
of meats was the greatest in our history. 
All classes made marked gains. 

The total quantity consumed, including 
all meats, but excluding lard, was approxi- 
mately 18,500,000,000 Ibs., and our exports, 
while relatively light, were around 969,- 
000,000 Ibs. Of the quantities consumed 
10,100,000,000 Ibs. was pork, 6,918,000,000 
Ibs. beef, 873,000,000 Ibs. veal, 574,000,000 
Ibs. lamb and mutton, and 300,000 Ibs. 
goat meat. 

Our per capita consumption of all meats 
was 167 lbs., which is approximately an 
increase of 17 lbs. per person over the 
previous year. Some idea of the vastness 
of the meat industry may be gained by 
a study of the figures. 

Why Grading is Needed. 

Now, as to the grades of meat. When 
such enormous quantities of meat are in- 
volved, there must necessarily be quite a 
difference in quality or grade in each 


Inasmuch as 


class. 

Inasmuch as the bulk of our meat pro- 
ducing animals are raised West of the 
Mississippi River, and our greatest con- 
suming centers are along the Atlantic sea- 
board, the problem of marketing the fin- 
ished products satisfactorily is one of the 
greatest with which the industry has to 
deal. ' 

3ecause of the economics involved, the 
location of slaughtering and _ packing 
plants at or near the center of the live- 
stock industry is a question which needs 
no discussion. There is no difference of 
opinion on that. Because of this, how- 


By W. C. Davis, U. S. Dept. of Agriculture 


ever, a large percentage of meats must 
be sold at long distance. 
Confusion in Packers’ Grading. 

It is a known fact, generally recognized 
by all who are familiar with the meat 
industry, that aside from pork cuts, hardly 
any two packers grade meats exactly alike. 
For example, one packer may ship as 
“Good to Choice Beef” what 
packer calls “Medium Natives,” and a 
third “Good Westerns.” The result of 
this confusion is frequent misunderstand- 
ings between buyers and sellers on quality 
and price. 


another 


Numerous requests have been received 
at our New York office during the past 
few months for our Grade Inspection 
Service, particularly on car-loads of beef 
purchased at some Western packing plant. 
A quite recent survey made in that mar- 
ket discloses the fact that there is little 





Is It Worth While? 


Here are some questions arising 
from observations made by Mr. 
Davis in his visits among the trade: 


For the Wholesaler. 


Is it good business to attempt to 
sell stag, cow or bull beef as steer 
beef? 

Should your salesman offer the re- 
tailer medium or common steer beef 
when he asks good to prime? 

Is is fair to fill contracts calling 
for “prime beef’ with common steer 
and cow beef? Do you win in the 
end by such methods? 


For the Retailer. 


Is it good advertising to place a 
placard in your window: “Prime 
Native Steer Beef,” and then show 
poor blue cow beef? 


Is it good business to tell your 
customers that the No. 3 beef you 
offer them is the best that can be 
bought? 

Is there a better way to discour- 
age beef consumption than by such 
practices? 











agreement or understanding between pack- 
ers and carload purchasers as to grade or 
quality. This results in rejections and 
frequent misunderstandings, and the filing 
of claims which are difficult to adjust. 
What is the remedy? The remedy lies 
in the adoption of universal, standard 
grades by every branch of the industry. 
Until a few years ago, the practice of 
using such terms as “Natives,” “Westerns” 
and “Texas” when referring to certain 
types was very common, and at the same 
time meaningless. 


” 


For example, a native 
steer in one section—the Corn Belt, for 
instance—means the best beef animal that 
our country produces, while in another 
section it means something entirely dif- 
ferent, some other sections de- 
scribes locally the kind of a carcass that 
generally goes to the boning room.. It 
illustrates the difficulty one encounters if 
he attempts to apply such terms to a com- 
modity that is bought and sold under such 


and in 


varying conditions, without a_ definite 
agreement having been reached _ before- 
hand. 


Standard Trades Established. 

The old Bureau of Markets, when called 
upon to report the livestock and whole- 
sale meat market, had first to determine 
a classification for meats on the basis of 
grades, that would be applicable to every 
market in the country. The classification 
used today in our market reporting work 
was evolved at that time, and is in use 
daily in all markets where offices have 
been established. 

All quotations are based on grade, and 
these are known and understood by the 


trade. In other words, a standard has 
been established on the basis of grade 
where heretofore there was none. This 


has resulted from the crystalization or 
unification of definite ideas regarding qual- 
ity and value by every agency engaged in 
producing and marketing meats, and is 
a standard which may be used satisfac- 
torily as a basis for barter. 

Commercial grading has grown in im- 
portance with the multiplication of long- 
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distance transactions. When buyers and 
sellers do not meet personally, and where 
both sides do not have an opportunity 
to inspect the goods, it is imperative that 
there shall be some generally-accepted 
standard of quality in order to determine 
proper market values at long distances. 
This be done only by a thorough 
agreement and complete understanding by 
both buyer and seller of what constitutes 
the various This then involves 
specifications or grade descriptions. 
Form, Finish and Quality. 


can 


grades. 


To be of any material benefit, the stand- 
ards or requirements for livestock and 
meat grades must be based on fundamen- 
tal factors, inherent in the animal, which 
are not subject to change on account of 
trade preference, seasonal conditions, or 
other characteristics which are un- 
stable. They must be applicable to all 
parts of the country and to be of value 
must 


any 


be generally under- 
stood and accepted in the trade. 

There are three general factors on which 
the grades of meat are based, and they 


in commerce 


are conformation, finish and quality. 

“Conformation” refers to the shape, or 
build of a carcass. Best conforiration in 
beef carcasses, for example, involves short 
shanks and neck, deep, plump rounds; thick 
full loins, well fleshed ribs and deep, well 
filled flanks. 

“Finish” refers to the thickness, color, 
character and distribution of fat over the 
interior and exterior surfaces of the car- 
Best finish implies a 
smooth, brittle, flaky, 
white fat over the inside of the ribs, and 
a heavy, even covering of fat over the 


cut. 
covering of 


side or 


cass, 


even 


inside of the ribs, and a heavy, even cover- 
ing of fat over the kidneys. 

“Quality” is a characteristic of flesh 
and the fat included therein. It involves 
primarily the thickness, firmness and tex- 
ture of the flesh. Best quality in beef is 
indicated by full, well-nourished, muscular 
tissue, liberally interspersed and covered 
with fatty deposits with a 
strength in fibre and connective tissue. 

That, very briefly, is the basis for our 


minimum of 


grades. 

How It Worked 
To illustrate the 
workability of the meat grades as a basis 
for satisfactory purchase and sale of all 
classes and grades of meat, I will cite 
briefly what took place in New York a 


meat 
in Practice. 


practicability and 


little more than a year ago. 
Officials of the U. 
constantly 


S. Steamship Lines 
were receiving complaints 
from their patrons because of the quality 
of the meats served in their dining saloons 
and finally appealed to us to locate the 
trouble. 

I went to New York and stood on the 
dock at the ship’s side while supplies were 
going aboard, and noted. particularly the 
Their 


class and grade of meats. speci- 
fications called for “Choice Steer Becf” 
and similar grades of other meats. 

What do you think I found? Not one 


‘choice” steer carcass was in the delivery. 


There were “stags,” a few “cows” and 
actually one “bull” carcass, and a few 
“medium grade steers.” Practically all 
other meats were correspondingly low 
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grade. Do you wonder 
complaining? 

The result the 
standard specifications. Copies were sent 
to wholesale dealers in New York anid 
they were advised that on and after Jan- 
uary 26 the new specifications would be- 
come effective. The New York meat dea!- 
ers were famiuar with the Bureau grade3. 
and it was not difficult for them, even in 
the beginning. : 


the patrons were 


was adoption of our 


Unfair Practices Stopped. 

The last bids received by the U. S. Lines 
under the old system showed a difference 
in price between the low bid and the itigh 
bid of $3.00 per 100 Ibs. This, in itself, 
was sufficient evidence that some one ex- 
pected to deliver beef of much lower qual- 
ity than called for. They had been doing 
it for quite a while and “getting by.” 

Now what happened? Under the new 
specifications the very first bids submitted 
showed a difference between the low and 
high bid of only 52 cents per 100 Ibs. on 
the grade of beef called for. 

This difference has since been material- 
ly lowered, and rarely shows a difference 
of as much as 25 cents between the low 
and high bid. 
and ali 


And every dealer in New 
of the 
the quality of meats and meat food prod- 


York patrons lines know 
ucts now being served; and complaints 
have given place to praise. 

The meat grading service has since been 
extended to the laid-up fleets in the vicin- 
ity of New York and Norfolk, Va., also 
to the Munson Steamship Lines, and will 
shortly be inaugurated for Childs’ restau- 
rants. 

*I want to touch upon another phase of 
the industry, because of the effect certain 
practices have on meat consumption. 


Why Boost Poor Beef? 

The Department of Agriculture had an 
exhibit on live cattle and beef grades at 
the International Livestock Exposition at 
Chicago last year. The meat exhibit was 
arranged to show the wholesale and re- 
tail cuts, by grades, and attracted con- 


siderable attention. Choice, good, medi- 
um, and common grades of beef were 
shown. 


Fully 70 per cent of the women who saw 
the exhibit picked the low grade beef in 
I asked 


them re- 


preference to the better grades. 
them Most of 
plied, “My butcher handles that kind and 
he tells me it is the best.” 

No wonder 53 per cent of our beef sup- 


their reasons. 





Salesmanship 


Who is your most dangerous 
competitor ? 

The man who is trying to con- 
duct his business intelligently, so 
as to make a living profit? 

Or the man who doesn’t know 
what his stuff costs him, and who 
sells it at any old price? 

“Buy right” and “Sell right” 
are twin mottoes! 


This applies equally to the packer 
or tothe retailer. 
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the medium grades. 
call that good advertising? 

It is not only unfair to the consumer, 
but actually tends to lessen meat con- 
sumption by palming off low-grade meat 
under the guise of high-grade meat. Let 
me urge all meat dealers’ organizations 
to take steps to rid their fraternity of the 
unscrupulous dealer. 


Tell the Truth About Meat. 

I go into a great many markets in this 
country and I see placards prominently 
displayed in show windows and_ show 
cases, some of which read, “Prime Native 
Steer Beef,” and immediately under the 
sign I see quite often a very low grade 
of steer beef, and not infrequently cow 
beef. 

Do such methods tend to increase meat 
consumption? 

A low-grade piece of meat sold to a 
customer as “the best the market affords” 
has caused many a woman to change her 
butcher, and usually she doesn’t come 
back. It also causes her to search out a 
substitute for meat, and in many such 
cases the unscrupulous dealer is to blaine. 

100 Per Cent Price Margin. 

To illustrate further, two weeks ago I 
was in the wholesale market of one of 
our middle western packers when a re- 
tailer came in and purchased sliced bacon 
in one-pound 
25 cents per pound. 


ply is in Do you 


The price was 
Later, in the after- 
noon of the same day, I had occasion to 
go into the retail district in the same city, 
and there I saw the same brand of bacon 
offered at retail at 50 cents per pound, 
and in at least one place at 52 cents per 
pound. 


packages. 


I cite these instances, not as criticisms 
directed at the retail meat industry, but 
to show that despite the fact that retail 
organizations have done excellent work, 
there are yet fertile fields for their en- 
deavors. 


Uniform Grades of Meat. 


And now a final word with reference 
to uniform standard grades of meat. 
During the past month, I have been ona 
tour of the Middle Western markets 
where, among other things, I discussed 
with packers the advantages of a uniform 
system of grading meats. 

Previous to my visit mimeographed 
copies of our beef specifications had been 
distributed to them by the Institute of 
American Meat Packers. In this way, 
many of the packers had time to study 
the grade descriptions and were in position 
to discuss them with me from a critical 
standpoint. 

When the specifications were distribu- 
ted, we asked for comments and criti- 
cisms, realizing that if they were to be 
a benefit to the meat industry, they must 
help to increase efficiency in the market- 
ing of the products. 

The reaction so far has been practically 
100 per cent favorable. Some packers, 
and many Federal and State institutions, 
adopted them and are at the present time 
using the specifications and find them 
practical. 

The Department has no thought of ever 
attempting to make the use of meat speci- 
fications compulsory. Whether you use 
them or not rests entirely with you. But 


in case they are used and one of our meat 
graders is called in to inspect a shipment 
of meat, and issues a grade inspection cer- 
tificate, that certificate shall be regarded 
as prima facie evidence of the grade in 
any court of law. 
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Is “Sell Right” the Packer’s Solution? 


The 


Question is 


in Everybody’s 


Mind and the Answer Seems to be 


“Yes!” — What is 


e “Sell Right’ key-note seems to 
have struck a responsive chord in every 
packinghouse organization in the busi- 
ness—that is, pretty nearly every one. 

There are the usual exceptions—two 
classes—those who are “asleep at the 
switch,” who have not yet heard of the 
discussion; and those in the “all but 
me!” class, who want everybody else but 
themselves to reform! 


THE NATIONAL PROVISIONER will 


discuss these two classes later on. Just - 


now it is enough to say that the “Sell 
Right” slogan is the most popular one 
sounded in many a day. 

Already THE NATIONAL PROVISIONER 
has received enough letters and com- 
ments to fill several issues. The discus- 
sion promises to be long and interesting. 

All agree that it will have to be 
lengthy—that it will take some pound- 
ing to get the “Sell Right” idea into the 
heads of some packers and sales man- 
agers. 


Here goes for the pounding! 


What’s Wrong With Me? 


The Question Every Losing Packer 
Should Ask Himself 


By a Provision Man. 


Editor THe NATIONAL PROVISIONER: 

I have been following your “What's 
the matter with the packing business” 
ever since the first article appeared, and 
I believed then and still believe that there’s 
nothing the matter with it! There is 
something the matter with many individ- 
ual packers, and the question when orig- 
inally put should have been “What is the 
Matter with Me?” 

There are just enough concerns en- 
gaged in the business so that under un- 
favorable conditions the least efficient go 
broke, while the most efficient make a 
profit. We are seeing the operation of 
old-established economic laws. When 
supply exceeds demand our margin is 
small, and when the supply has been 
brought down to where it meets the de- 
mand, the weaklings have been eliminated 
and only the fittest survive. 

This Packer Can’t Last. 


The packer who insists on killing to 
capacity when cutting statements show 
losses; who does not strive to turn out 
the highest possible quality of product 
at least possible manufacturing cost, who 
sells his product at or under competitor’s 
prices, instead of on its own merits, is due 
to pass out of the picture. 

There’s nothing the matter with our 
hog-buying, and nothing the matter with 
our selling. Each one of us will find the 
thing that’s wrong right in our own or- 
ganization. It’s up to each of us to run 
our own business right. 

We have been too busy minding our 
competitor’s business, when we _ should 
have been minding our own. 

If we could get together and hold down 


raw material prices, and hold up finished 
product prices to the point where the least 
efficient would make as much as they 
would like to, the most efficient would 
make so much that public resentment 
would put us under government owner- 
ship mighty quick. 
There it is in a nut-shell! 
Yours truly, 
A PROVISION MAN. 


e 


Sales Manager Blamed 


Effort to Get Volume at All Costs 
Is Fatal to Profits 


By a Salesman. 


Editor THE NATIONAL PROVISIONER: 

Why packers are losing money on their 
sales generally can be summed up as fol- 
lows: 

The first real reason is, the “keep up” 
or “increase your volume” order coming 
from headquarters. Volume is essential, 
it is true, but not at a loss of profit. 

The weak-kneed sales manager—and not 
the salesman—is at fault. He gets his 
“red card” or danger signal that his vol- 
ume is slipping. His nerve goes to pieces 
and there is only one result. To keep 
up or increase his volume for his district, 
he can see no other way than to go after 
the volume buyers. 

How does he hope to get this business? 
By cutting the price of his company’s 
products. 

Buyer Makes the Price. 

The volume buyer today is the “chain 
markets.” They do not believe a packer 
in this U. S. A. has a price list. They 
make the price. Your salesman then acts 
on the sales manager’s advice and sells 
him at his own figure. 

These chain stores buy so much under 
the market, and advertise so cheaply that 
the suburban store-keeper is out of the 
running; he cannot hope to compete with 
the “chain market.” 

To give you an example of how rotten 
the packers’ sales force has gotten, think 
this over: 

Phoney duplicate orders are often put 
out by some salesman to one of these 
large buyers, so he can beat the next poor 
fish down on his price. 

“Phony” Duplicate Orders. 

As for instance, pork loin market or 
legitimate asking price on 16/22 average 
loins is 14c. Salesman saw copy for llc; 
he immediately wires his house, “Pork 
loins 16/22 average selling here 1lc; shall 
I meet competition?” 

If sales manager loses his nerve, he 
wires “meet it.” Then goodbye legitimate 
market. All the rest follow suit. Think 
it over. 

Make sales managers make salesmen 
out of their men, instead of “order takers.” 

Have your tonnage department find out 
the local condition at each point, insofar 
as consumption of products is concerned, 
and put out danger signals where they 
belong. 

Any man who is capable of being a sales 
manager is going to get every pound from 
his district that he can, condition of such 
districts considered. 

Yours for a legitimate profit for our 


employers, 
A SALESMAN. 


Salesmanship? 


Successful Selling 


Applied Particularly to the Pack- 
ing Industry 


By E. C. Merritt, Vice-President and Gen. 
Mgr., Indianapolis Abattoir Co. 

Successful work in the sales field of the 
packing industry has its foundation in a 
knowledge of many things, beginning in 
an understanding of what the industry is, 
what function it performs, on through 
the mass of problems involved in the 
specific things to be accomplished. 

Briefly stated, the packing house takes 
the" live stock from the farms, processes 
it, and passes the product along through 
the various channels of distribution. It 
is only a part of the route by which the 
products of the producer reach the table 
of the consumer. The railroads, stock 
yards, jobbers, retail dealers, hotels, res- 
taurants, warehouses, etc., are likewise 
links in the chain which completely per- 
forms this function. 

Packer Is the Center. 

The money value of livestock and pack- 
ing house products in the hands of pro- 
ducers, consumers and the various links in 
the chain between them, is a tremendous 
sum, and at only one point of the whole 
procedure, when in the packer’s hands, is 
the title to this vast property concen- 
trated in ownership. 

The large number of producers or con- 
sumers individually own but a mere 
nothing compared to the total. 

The retailers through present credit ar- 
rangements really own but little of it. 

The railroads, warehouses, etc. own 
practically none. 

Standing between the producer and con- 
sumer, financing this tremendous proposi- 
tion, the packer might be compared to the 
neck of a bottle through which the con- 
tents of the container are crowded, to be 
dissipated to the open air. Or the gorge 
of a mountain stream through which the 
melted snows of the range roar and toss 
to final outlet to the calm stream of the 
valley below. 

3eing the only spot where concentra- 
tion exists, no wonder it is assailed from 
all directions! 

Everybody Blames the Packer. 

The mistakes and irregularities and 
troubles (and their consequences) of the 
producers, consumers, dealers, are all 
blamed upon the packer because the oth- 
ers cannot be reached. 

The producer wants high prices for his 
product and an every day cash market for 
anything he want to sell. 

The consumer wants low-priced meat 
foods, to be purchased or -not purchased 
according to the whim of his appetitie or 
the condition of his purse. 

The political tax authorities want heavy 
taxes from the packer concentration point, 
that are difficult to collect and vote-dis- 
turbing to arrange, on either side of him. 

The politicians generally find this con- 
centration point a fine foot-ball. It is the 
only spot they can get at with a minimum 
of danger to themselves. They play with 
it morning noon and night. 

Quoting one packer: “Verbum sap” 
(meaning “nuff ced”). Yet the student of 
selling should know these things. 

How Are You Fixed? 


Getting a persepctive of the general 
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scheme of things, the student should pro- 
gress to a study of the organization of 
individual business of which he is a part. 

How well does his outfit fit into the 
situation? 


Is it manned, from executives down, 
with intelligent, resourceful, competent 
people? 


Is it located well with respect to a 
proper and satisfactory supply of raw ma- 
terial? 

Do the plant facilities amply provide for 
handling of product? 

What are the special things particularly 
well done by this plant? 

What items of product are particularly 
well made, or peculiar to his own organ- 
ization, and why, and all about it? What 
are the many varied products; how made; 
how about brands, and labels, and wrap- 
pings and packages? 


How Do You Operate? 


Knowing these things, let us progress 
a little further. 

How is live stock bought and its value 
determined? Know something about the 
grades of cattle, hogs and live stock gen- 
erally; the differentials existing in price 
because of these grades, and what this 
means in the value and grade of the re- 
sulting product. 

How are prices and costs determined in 
your own organization by those having it 
in charge? 

Progress further and secure from proper 
sources the general policies of the organ- 
ization; collection and credit plans and 
rules and why they are made, etc. 

Sales Situation in Your Territory? 

If given a definite territory or district 
in which to operate, the student should 
immediately analyze the situation there. 

What service and delivery can be given; 
how best can he use his time and cover 
the ground? 

What class or classes of trade in the dis- 
trict? Know something of the consuming 
public in the district, and what sort of 
meat foods should best appeal to them. 

Who among the packer competitors are 
working the field; what kind and type of 
a man represents them? 

Knowing his own proposition, how does 
it compare from all angles with the other 
fellow, quality, assortment, packages, de- 
livery, service generally, credit price—all 
other things considered, etc.? 

After knowing all this, and much more, 
the student might enter the field of study 
called Salesmanship. And about this vol- 
umes have been written, and many more 
could be written. We cannot travel this 
lengthy road here, but the real aspirant 
for success will seek that road and find 
much pleasure and profit in so doing. 


What Is a Sale? 


One authority states that a sale consists 
of four distinct steps, calssified as: 

First—Attention. 

Second—Interest. 

Third—Desire. 

Fourth—Sale. 

This appeals to common sense: no prog- 
ress can be made at all, unless at the very 
beginning the attention of the prospect is 
secured. 

Reaching that point, no further progress 
can be made unless interest is aroused. 
Certainly no final sale can be accomplished 
until the prospect desires the goods. Ut- 
ter failure results from trying to go at 
this thing backwards. 

It might take several interviews to suc- 
cessfully work through these steps; the 
whole thing might be accomplished at one 
interview; to know his man and to han- 
dle him through this procedure might be 
helped by a study and knowledge of hu- 
man nature, applying proper theories and 
practice to the specific case in hand. 





[EDITOR’S NOTE—tThis article was writ- 
ten to salesmen, and for salesmen.] 
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Packer and Retailer Partners. 

Just another sidelight on the theory of 
selling in this industry. Your retail 
dealer is only another link in the chain of 
distribution. He is not an independent 
unit of himself. He and the packer sales- 
man are partners in a worthy project. 

The thing to be accomplished is to get 
these meat foods to the consumer’s table 
with a minimum of trouble, worry and ex- 
pense; with a maximum of satisfaction in 
every way. Doing this, the two partners 
will find for themselves the maximum of 
volume, satisfaction and profit. 

Working on this theory what a won- 
derful array of possibilities is presented. 
The dealer, with his intimate knowledge 
of the whims and fancies, needs and de- 
sires of his trade, co-operating with the 
packer salesman, with his intimate knowl- 
edge of the things possible with his or- 
ganization; forgetting the idea of making 
money out of each other; the one hoping 
to sell high, the other hoping to buy low; 
but believing in each other and with con- 
fidence in each other, working out the 
problem with mutual profit to all con- 
cerned. 

Packer and Retailer Partners. 


After all of these things have been cov- 
ered, there is yet an all important field for 
study for the aspirant to success. A 
study of himself; perhaps he should do 
this before he starts with anything else. 

A man is made up of a complex mass of 
positive and negative qualities; most 
everything he thinks or does would class- 
ify under one or the other of these head- 
ings. Thoughts and acts in the neutral 
zone just don’t occur. 

A positive man, after selling some hams, 
tells the dealer he needs some beef, sau- 
sage, lard, bacon, etc. 

A negative man says 
anything else, do you?” 

A positive man radiates enthusiasm, op- 
timism, success, and initiates things— 
always on the offensive. 

A negative man radiates gloom, pessi- 
mism, failure—initiates nothing, and is 
always on the defensive. A negative man 
is no good anywhere, but particularly in 
sales work he is valueless. 

Get positive all over, and know you are 
before you start, and you may get some- 
where. 


“You don’t need 


Studying the Salesman. 

To bring out the theory of this effort to 
write something worth while, picture for 
yourself a negative “simp” who knows 
nothing of the general idea of the pack- 
ing business; nothing of his own outfit, 
its ideals, its organization, its policies, its 
theories, its facilities, its products; nothing 
of the territory he goes to, dealers, con- 
sumers, service possible, competitors; 
nothing of the principles of selling. 

(Continued on page 52.) 





The Small Sales Evil 


Many interesting and valuable 
comments on the “Sell Right” 
problem have come in. 

One that is new to many pack- 
ers—but which seems to hit the 
nail on the head—is what we will 
term the “small sales evil.” 

One sales expert declares that 
this growing habit of small unit 
sales, with the accompanying 
heavy delivery cost, is the chief 
evil in the selling end of the busi- 
ness. 

Watch next week’s issue of 
THE NATIONAL PROVISIONER fora 
discussion of this point. 
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The Consignment Evil 


Here is an angle of the “Sell Right” 
discussion from abroad, touching upon the 
practice of dumping heavy consignments 
of meats on the foreign markets. 

A year ago THE NATIONAL PROVISIONER 
printed a letter from a British trader on 
this subject, and he calls attention again 
to a similar situation. He says: 

Liverpool, England, March 10. 

Editor THE NATIONAL PROVISIONER: 

With reference to my letter to you last 
year on the policy of American packers 
continuing to consign heavily to this 
English market. The position here to-day 
is somewhat similar to that when I last 
wrote you. 

Spot prices of many of the packers’ 
goods are many shillings per cwt. under 
cif. quotations or American c.i.f. values. 

This means disastrous losses to the 
packers who continue this consignment 
business week in and week out 

This market is altogether different to 
your domestic market. The English mar- 
ket gets supplies from all over the world, 
which are all competing with each other 
on this market. 

Denmark _has enormously increased 
their hog killings. This has materially 
affected the trade on American product, 
and yet the American packers continue 
to consign here as freely as ever, to their 
own sure loss! 

Some of the packers are beginning to 
realize that this consignment policy will 
mean disaster to them, and the sooner all 
the packers get to realize this the better 
for their balance sheets. 

To my mind there is only one way of 
doing this English business satisfactorily 
from the American packers point of view, 
and that is to make ‘straight c.if. sales, 
whereby the American packer knows ex- 
actly what he is going to get for his 
goods. 

This is, of course, against the policy of 
the average commission man in England, 
but it is certainly the policy for the 
American packer. 

Yours truly, 
A FOREIGN TRADER. 

EDITOR’S NOTE.—Many believe there 
is entirely too much consigning going on, 
by which the packer virtually loses con- 
trol of the merchandising of his product. 
He gets it out of sight and out of mind, 
and when the returns come back—oh, 
what a headache! 

A packer who consigns heavily retorts: 
“To be sure, our returns often give us a 
headache. But the domestic market 
would give- us a worse headache, if we 
did not unload the surplus somewhere.” 

This brings us back to the “Buy Right” 
chapter of the discussion. 

What causes the surplus? 

Killing too many hogs. 

Why kill more hogs than you have an 
outlet for? 

Echo answers: “Why?” 


——+$e—_——— 


The Best Sales Letter 


In his regular weekly bulletin to his 
salesmen —headed “Better Selling’ —a 
packer last week said: 

As a special favor to the writer, I am 
asking that each of you read carefully 
pages 23 and 24, in the issue of March 
15th, of THE NATIONAL PROVISIONER. 

This is our Sales Letter of today, and 
there is more good common sense in these 
articles than the writer could ever hope 
to furnish you. 
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Standard Hog and Beef Trolley 


Blue prints illustrating a proposed stand- 
ard hog and beef trolley—the first defi- 
nite step toward standardization of certain 
packinghouse equipment—have been for- 
warded to members of the Institute of 
American Meat Packers for their ap- 
roval, together with a bulletin and state- 
ment by Charles E. Herrick. President of 
the Institute. 

The statement prepared by the Insti- 
tute’s Bureau of Practical Research, dis- 
cusses the general need for standardiza- 
tion of equipment and machinery in the 
packing industry, and cites similar steps 
taken in other industries. Mr. Herrick in 
the bulletin asks for the co-operation of 
the entire industry in adopting this one 
trolley as a standard on all replacement 
orders to replace the one hundred or 
more varieties of trolleys which have heen 
used heretofore. 

In commenting upon the general need 
for standardization, Mr. Herrick said: 


Lack of Uniformity Causes Loss. 

“In the past there has been a tremen- 
dous economic loss occasioned by the fact 
that each individual packing plant origi- 
nated its own machinery and called for its 
own particular kind in ordering from the 
machinery manufacturer, so that the man- 
ufacturer was forced to tnake up patterns 
for almost every customer and carry hun- 
dreds of different styles of parts, all of 
which was extremely costly. 

“The hogs and beef trolley represents 
our initial venture in packinghouse stand- 
ardization, and it is our desire to bring 
about a unification of equipment in every 
department of the industry, such as truck 
and truck parts, the pitch of gears, etc. 

“This will reduce the packinghouse ma- 
chinery manufacturer’s cost of production 
by increasing the volume, reducing the 
number of patterns he has to make, and 
reducing the number of kinds of machin- 
ery he will have to carry in stock. It 
will unquestionably mean that the ma- 
chinery manufacturer will produce better 
equipment. It will, in addition, save many 
thousands of dollars to the industry every 
year by means of enabling the manufac- 
turer to reduce costs through his greatly 
increased savings and will enable the 
packer to secure immediate delivery of 
equipment, and to make more satisfactory 
purchases.” 


Others Are Doing It. 


Mr. Herrick cited instances from a bul- 
Jetin issued by the Chamber of Commerce 
of the United States, showing the pro- 
gress certain other industries are makiny 
in their effort to further standardization. 
“During 1923,” Mr. Herrick pointed out, 
“manufacturers of range boilers, in co-op- 
eration with plumbers, jobbers, and allied 
interests, succeeded in adopting thirteen 
sizes of boilers as recognized standards in 
place of approximately one hundred and 
thirty sizes which had been produced and 
carried up to that time. 

“Manufacturers of plumbing goods 
standardized seventy-six sizes and types 
of brass traps in place of the eleven hun- 
dred and fourteen which had been cata- 
logued up to that time. Four other im- 
portant industries—manufacturers of pa- 
per, prepared roofing, hotel china-ware, 
and lumber—have determined upon the 
elimination of odd sizes, shapes, and types 
which increase production costs. Lumber 
manufacturers report that their pro- 
gramme of standardization will save their 
industry $250,000 a year. Similar savings 
and reductions have been reported by 
manufacturers of bed springs and mat- 
tresses, paving brick, asphalt, hollow 


building tile, metal lath, milk bottles and 
caps, asbestos paper, blankets, garden 
hose, shovels, paint and varnish brushes, 
and in many other industries. ” 


The Trolley Recommended. 


The bulletin, in describing the approved 
trolley, states: 

“This particular trolley is recommended 
because it seems to offer the most ideal 
dimensions in the distance from the track 
to the top of the frame and from the track 
to the bottom of the frame. This is cal- 
culated to avoid obstruction and to ride 
easily on a sharp rise in the track, where- 
as a shorter frame is likely to ride against 
the track and thus bind or become dis- 
lodged. This recommendation takes in a 
single wheel and frame for both beef and 
hog trolley. 
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“The packer can order a % inch round 
turned beef hook or a ¥%-inch round gam- 
brel holder, as may be needed. The gam- 
brel used may be either of wood or of 
steel. While it is true that there may be 
a temporary inconvenience to some pack- 
ers on account of the slight difference in 
length between the new trolley and those 
which they are now using, this incon- 
venience will be more than offset by the 
eventual saving and convenience. 

“For the scaler’s convenience, the new 
trolleys can either be marked by a dis- 
tinctive color, whereby they can be identi- 
fied easily, or else they can be weighted 
down with lead to bring them all to the 
same weight.” 

That the trolley will meet with the ap- 
proval of the industry is indicated in a 
statement from a prominent packinghouse 
architect, who is quoted in the Institute 
bulletin as follows: “We believe the trol- 


(Continued on page 30.) 
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Progress and Benefits of Institute Plan 


Packers Learn What Has Been Done in Education, 
Practical and Scientific Research in Recent Months 


A complete pattern of the progress 
which has been accomplished, and of the 
benefits which have been made available 
under the Institute Plan, was presented 
to members of the Institute Plan Com- 
mission and representatives of Chicago 
companies of the Institute of 
American Meat Packers at a meeting held 
in the Chicago offices of the Institute on 
March 21. Forty men were present to 
hear the welcoming remarks of Charles E. 
Herrick, President of the Institute. 

Chairmen of the Plan Committees and 
directors of the bureaus created under the 
provisions of the plan outlined in full the 
accomplishments of the past year—and ac- 
complishments so substantial, that, in the 
words of President Charles E. Herrick, 
“they will surprise everyone” — and 
sketched the plans for the work of the 
next few months. The speakers indicated 
that a program of unusual value to the 
packing industry is being developed rapid- 
iy. Full reports were made on the work of 
the Bureaus of Practical Research, In- 
dustrial Education (including the Institute 
of Meat Packing), and Scientific Research. 

Report by Chairman Wilson. 

Thomas E. Wilson, 

Commission, 


member 


Chairman of the 
presided at the meeting. In 
his opening remarks, Mr. Wilson said. 
“This is a meeting of the Institute Plan 
Commission of the Institute of American 
Meat Packers, called in order that you 
may have a first hand report on what has 
been done by all of the Committees and 
and in order that those here represented, 
including packers of Chicago, may see 
how to take maximum advantage of what 
has been and will be made available. 
“Approximately three hundred men en- 
gaged in the packing industry have taken 
training courses in the Institute of Meat 
Packing. One great university and one 
institution noted for its success with in- 
dustrial problems, already are working on 
our scientific problems. Some of the best 
operating men in the industry are ascer- 


taining, recording, and improving good 
practice on behalf of all of us. These re- 
sults, which I summarized fully in a print- 
ed report on February 20, have been ac- 
complished as consequences of the Insti- 
tute Plan. They have been accomplished 
under the regular structure of the Insti- 
tute and under the administration of its 
President, Mr. Charles E. Herrick; for as 
fast as work projected by the Plan has 
been organized, it has been made a part 
of the usual administrative organization, 
under the general jurisdiction of the Presi- 
dent of the Institute. 

“The detailed execution of the purposes 
of the Institute Plan Commission has been 
carried on by its Executive Secretary, Mr. 
W. W. Woods, under the direction of the 
Chairman of the Commission. 

“The Plan itself has created wide in- 
terest in and out of the industry. More 
important than the favorable comment, 
however, is the fact that at this early date, 
the Plan has begun to yield measurable 
results.” 

Charies E. Herrick, President of the In- 
stitute, spoke next. He emphasized the 
purpose of the meeting in a short state- 
ment. 

“We have heard of the work which has 
been done under the Institute Plan from 
time to time,” he said, “and we wish today 
to piece the fragments together and view 
the whole pattern. I am sure that the 
progress will surprise everyone. Much 
more has been accomplished in one year 
than we had ever dreamed of starting.” 


Work of Practical Research. 


R. F. Eagle, Chairman of the Commit- 
tee on Practical Research outlined the 
progress which the Committee and the 
3ureau of Practical Research have made 
in the last year. “Fifteen times during 
the last year, the Committee on Practical 
Research has met to discuss its work and 
make plans for attacking the practical 
problems of the industry,” Mr. Eagle 
stated. “We have divided our work into 
two parts; the establishment of practical 
service, and the collection of educational 
data for the archives of the Institute and 
for use as instructional material in the 
Institute of Meat Packing. 

“We have worked in close co-operation 
with 


the other bureaus of the Institute, 
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and have received perfect co-operation in 
return. We have endeavored to keep the 
President of the Institute posted on our 
plans and activities at all times. 

“We feel that we have already made 
substantial progress in the program to of- 
fer practical service to the membership. 
The secretary of the committee, John P. 
Harris, who is also Director of the Bu- 
reau, has answered hundreds of inquiries 
on practical subjects. Requests have been 
received for information on many topics, 
such as slicing machines, hog scrapers, 
odors, moldy hams, etc. "The committee 
has also conducted a bulletin service cov- 
ering subjects on which we had had in- 
quiries from member companies. Hun- 
dreds of letters of approval seem to in- 
dicate that this service has been worth- 
while and appreciated.” 

Mr. Eagle reviewed the plan of the prize 
contest recently announced by the Presi- 
dent of the Institute by men connected 
with member companies, for the contribu- 
tion of ideas for improving the industry, 
and these men discussed standardization 
of equipment. 

Standardization of Equipment. 


“We hope ultimately to bring about 
complete standardization of ,packinghouse 
equipment and machinery.” he stated. 
“The first step has been the adoption of 
a standard hog trolley. Other work will 
follow as time permits. It will undoubted- 
ly take a long time to bring about com- 
plete standardization, but the committee 
feels that it should bend every effort to 
bring it about.” 

Mr. Eagle also read excerpts from a 
government bulletin on standardization is- 
sued by the United States Chamber of 
Commerce to show the enormous savings 
which have been effected in other indus- 
tries where the prospects, when the pro- 
ject was first discussed, seemed much less 
favorable than in the case of the packing 
industry. He cited the case of the plumb- 
ing industry in its attempt to standardize 
and reduce the number of brass traps. Al- 
though there were 1114 different traps cat- 
alogued, the committee at work finally de- 
cided on 76 different sizes and gauges. 

“These examples will give you some 
idea of what can be done when the prob- 
lem is attacked,” he said. “We hope 
some day to go further and effect stand- 
ardization of supplies as well as equip- 
ment.” 

“As for the collection of data and edu- 
cational material,” said Mr. Eagle at an- 
other point, “I can say that we have al- 
ready prepared a volume on Pork oper- 
ating topics as sweet pickle curing, dry 

(Continued on page 48.) 
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Our Experiment 
Station at Ann 
Arbor is equipped 
to make tests, on 
a commercial scale 
(under the direc- 
tion of Prof. W. 
L. Badger) on 
problems involving 


evaporation, crys- 
tallization, heat 
transfer, etc., at a 
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Why Not You? 


Swenson installations meet every evaporating requirement of the 
packing house and fertilizer plant. 
enables us to render you a real service in solving special problems. 
Our evaporator laboratory, at Ann Arbor, Michigan, is available for 
development and testing on a commercial scale, 


complete manufacturing facilities are back of Swenson products, 
Submit your evaporator problem to Swenson. 
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This Sounds Like Russia 


One of the so-called farmer relief. bills 
now pending before Congress, known as 
the McNary-Haugen bill, 
grave 


would work a 
injury to the packing industry if 
enacted and enforced. 

Opposition to it has been registered by 
the Institute of American Meat Packers, 
because under the provisions of the bill 
the government would be empowered to 
enter the packing field, buy livestock, ac- 
quire plants to process it, sell the finished 
product, and in other ways compete with 
private companies. 

The aim of the bill is for a government 
Curporation to purchase and export agri- 
cultural products not needed for domestic 
consumption, including livestock, thus 
presumably holding the price of the prod- 
uct in this country at a level profitable 
to the producer. 

The product marketed abroad would be 
sold at whatever price could be obtained 
The 


agricultural 


for it. import into this country of 


similar products would be 
made prohibitive by a tariff wall. 

Two hundred million dollars of taxpay- 
ers’ money would be used to support this 
government corporation, a like amount of 
borrowed capital would be used, and the 
farmers themselves would be called upon 
to accept a questionable form of deferred 
payment on part of their production. 

The past year has been a tribute to the 
of the 


service American packer to the 


American livestock producer. The indus- 
try has found a market abroad for the sur- 
plus pork production at a fair price, thus 
stabilizing the domestic market, not only 
for pork, but for beef and lamb as well. 
Many times packers have shipped their 
surpluses on consignment, eventually se- 
curing for the product abroad less than 
the market level. But this 


domestic ac- 


relieved the home and _ bal- 


the 


tion market, 


anced price level for both producer 


and consumer. 
And to perform this service, packers 
have not required a government subsidy. 
They have merely exercised business judg- 
ment, utilizing the foreign markets they 


had 


Competition within the industry in this 


already spent millions establishing. 
country and with meat packers abroad 
holding the 
Why 


service be duplicated by 


always active, thus proper 


level in the industry. should this 
a government 
corporation at great expense to the public 
treasury? 

The McNary- 


panacea for the farmer and a menace to 


Haugen bill is a mistaken 


the American packing industry. Packers 


and livestock producers can well join 


hands in opposing it. 
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Better Beef—Better Trade 


The question is frequently asked, “Why 
is the beef business so often in the dol- 
drums, and the profit margin such an un- 
certain quantity?” One of the several an- 
swers to this query is this: Lack of qual- 
ity in the beef offered the consuming pub- 
lic. 

With the 


United States, there has been a relative in- 


increase in dairying in the 


crease in low grade beef supplied by the 


worn-out dairy cow. 
In many sections where the local butch- 


er does his own slaughtering from ani- 


mals secured nearby, nothing but cow beef 


is available. People who have consumed 


no other kind really do not know the de- 
licious flavor of the beef which is bred, fed 
and marketed for the sole purpose of sup- 
plying a high-grade product. 


This lack of knowledge is not confined 


to rural districts, but in the large cities 


many housewives are entirely ignorant of 


the difference between good beef and com- 


mon beef. To them beef is beef, and 


the less fat it contains the more desjrable 


it is. They do not know that to have a 


delicious, tasty beef, it must be of a bright 


red color and well mottled with fat; and 
that such beef is supplied only by high- 
grade, well-finished cattle of the beef 
breeds. 


One of the surest ways to increase the 
beef business is to educate the housewife 
When she is familiar 


to quality in beef. 


with the deliciousness accompanying a 


prime roast or steak, and compares this 
with the relative tastelessness of common 
beef, 


vincing 
the 


there will be little difficulty in con- 


her of the economy of purchas- 


ing former, even at a much higher 


price. Such beef creates a desire for more, 


and brings home to the consumer the full 


significance of a 


that 


popular phvysician’s re- 
mark “a steak a dav will keep ane- 


mia away.” 
Education of this kind will pring results, 


not only to the retailer, but to the beef 


cattle producer as well. A growing and 
better-priced demand for prime and good 
cattle will become evident, and there will 
be more incentive to cattle 


put grass 


through the feedlots. 


Then strictly prime beef will not be the 
seasonal product it is today. There will 
be sufficiently satisfactory returns to the 
producer for him to make cattle feeding 
a year-round business, and plan his oper- 
ations accordingly. This demand for real- 
ly good beef will gradually crowd low- 
grade steers and the animal by-products 
of the 


dairy business into the cheapest 


channels, where they belong. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and matter on these pages may not be reprinted except by permission.) 


Trouble With Sausage Meats 


Many sausage-makers have trouble of 
various kinds with their sausage meats, 
and the result is a product that doesn’t 
look right, or doesn’t taste right. 

In many cases the reason is that the 
sausage materials are not handled prop- 
erly. Nothing spoils so quickly as sau- 
sage meats, and thcre are many things 
to know about handling and curing them 


haudle sausage meats like 
coal or sand, or even like potatoes or 
turnips—and expect to have good product. 


You can’t 


Here is a typical question from an 
Eastern sausage-maker who ships in his 
pork trimmings: 


Editor The National Provisioner: 

As I am having a little trouble in curing my pork 
trimmings, probably you can make some suggestion 
that will overcome same. 

I get some Western regular trimmings which 
run about 50 per cent fat and lean. I mix with 
salt and saltpeter on same pack in tierces and let 
stand in cooler, but occasionally I have some on 
hand ten days to two weeks. 

In working up in frankfurts the finished product 
has kind of a lard or oily taste. I notice the fatter 
the trimmings are the stronger the taste is. I 
have put away and made a mild pickle to 
cover, which seems to help, but I would rather 
dry salt them. 

Can you suggest what makes the fat on these 
trimmings get this taste? I wish my frankfurts to 
have a real meat flavor, but the oily smell and 
taste the pork trimmings take on in cure makes 
them very unappetizing. 

I forgot to state that I chop my meat in silent 
cutter, using water. Do you think by using ice 
instead it would improve same? 


some 


It is noted the inquirer purchases West- 
ern regular pork trimmings which run 
about 50% fat and 50% lean, mixes 
with salt and saltpetre on same pack in 
tierces, and lets stand in cooler, but oc- 
casionally has some cured product on 
hand from ten days to two weeks. 

In order to answer fully the inquirer 
should give the amount of salt and salt- 
petre used to each one hundred pounds 
of trimmings. Also whether pork trim- 
mings are cured in open or closed re- 
ceptacles. 

The inquirer further states in working 
up cured pork trimmings into frankfurts, 
the product has kind of a lard and oily 
taste. From his observations, the fatter 
the trimmings, the stronger the taste is. 
He also states he has put some in cure 
and made a mild pickle to cover which 
seems to help, but would rather use dry 
salt. 


Handling Shipped Trimmings—To begin 
with, trimmings shipped from a distance 
naturally do not compare with strictly 
fresh trimmings, As soon as received, 
empty out of barrel they are shipped in, 
and spread on a bench in cooler over night 
to allow gases and odors to escape. How- 
ever, if the trimmings are slightly out of 
condition, and are a little slimy, it is then 
advisable to 'wash them off ‘with full 
strength (100 degree) pickle. Then put 


them on a table, preferably with a per- 
forated top, to drain over night in cooler 
temperatures. 


Use Trimmings Promptly—The oily 
flavor mentioned by the inquirer indicates 
rancidity, as it is natural for the fat to 
become rancid, unless properly handled, 
in a short space of time. On the other 
hand, even though they are handled prop- 
erly, the fat will have a tendency to be- 
come strong with age, meaning the prod- 
uct must be used at cured age to elimi- 
nate difficulties of this kind and obtain 
the very best results. 

The explanation on rancidity given here 
will answer the inquirer’s question as to 
what makes the fat on these trimmings 
get this taste. 

Ice Should be Used—The inquirer again 
states that he chops meat in silent cutter, 
using water, and would like to know our 
views in regard to using crushed ice in- 
stead of water. 

We most emphatically state, dicontinue 
the use of water, and use crushed ice ex- 
clusively. Crushed ice, if used in proper 
quantities, will prevent the meat from 
Feating in the machine, where water often 
fails to accomplish this important fea- 
ture. 

Curing Sausage Materials—The follow- 
ing is a curing formula for sausage meat, 
but the inquirer should remember to act 
upon suggestions given; when meat is re- 
ceived remove it from barrels promptly, 
spreading in the cooler, or washing with 
pickle before using. The formula: 

360 Ibs. fresh meat 

10 Ibs. salt 

2 lbs. granulated sugar 

12 oz. saltpetre or nitrate of soda 

2 gals. No. 2 ham pickle (50 degree 
strength) 

If for any reason No. 2 ham pickle is 
not available, then the inquirer may make 
fresh sweet pickle of 50 degree strength. 

Grinding and Mixing—When trimmings 
are ready for cure, grind them through 
the one-inch plate of hashing machine. 
Weigh off 360 lbs. of ground meat and 
put in mixing machine, adding the above 
dry-curing ingredients as specified. Mix 
for about three minutes. 





Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 
“Discoloration in Sausage.”’ 











If the inquirer has no mixing machine, 
then place the trimmings on a table or 
bench with a tight top, and sprinkle the 
dry curing ingredients over the meats. 
Use a clean sanitary meat shovel and keep 
turning the trimmings over constantly, un- 
til the curing ingredients are evenly dis- 
tributed in the meats. 

Packing for Cure—In either case, after 
the dry-curing ingredients have been prop- 
erly mixed with the meats, pack in a clean 
sanitary open tierce, put in a cooler of 
36 to 40° temperature, and add two gal- 
lons of 50 degree strength curing pickle 
by pouring over the top of the meat, allow- 
ing pickle to work its way down through 
the meats. 

The trimmings will cure in five days 
in open tierces handled in this manner. 

If the trimmings are not used when 
they reach cured age of five days, then the 
tierce should be headed up, making an air- 
tight package, which will have a tendency 
to check the cure. 

But if for any reason the trimmings are 
not to be used when they are twelve days 
old in closed tierces, then transfer to a 
low temperature of 28° or lower. 


It is not advisable to use cured *trim- 
mings until they are fully cured. On the 
other hand, it is highly important that 
the meat be used at cured age. When 
the meat has reached cured age it begins 
to deteriorate, and will continue to do so 
unless the necessary precaution is used, as 
described. 

— 


BEEF AND’ HOG TROLLEY. 
(Continued from page 27.) 


ley will prove entirely satisfactory under 
all normal packinghouse conditions,” 


Packers Favor Standardization. 


Mr. Herrick pointed out that, in re- 
sponse to a general letter dated January 
15, one hundred and fifteen member com- 
panies of the Institute stated that they 
favored standardization, and would be 
glad to co-operate to put it in force, and 
that there was not one single, dissenting 
reply. 

Members of the Committee on Practical 
Research, the Committee by which the 
trolley was recommended, are: 


Eagle, chairman; M. Harding, vice- 
chairman; Arthur W. Cushman, HH. 
Trotter, R. E. Yocum, George Voltz, 


W. H. Allerdice, John Roberton, Geo. M. 
Foster, W. B. Farris, F. J. Gardnér, Don- 
ald Mackenzie, J. H. Agnew, S. C. Frazee. 

. P. Harris, Director of the Bureau 
of Practical Research, is Secretary of the 
Committee. 


ae 
FRESH PORK FOR HOLLAND. 


Under a recent decree of the Nether- 
lands Government, says the U. S. Bureau 
of Animal Industry, meat and meat food 
products other than “fresh pork” may be 
shipped. from the United States to the 
Netherlands under regular export stamps 
and certificates. “Fresh pork” will also be 
acceptable when refrigerated, marked and 
certified to as provided for in Service and 
Regulatory Announcements of September, 
1923, under the caption “Fresh Pork for 
the Netherlands.” 
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Making Bologna Sausage 

Requests for full information concern- 
ing the manufacture of a standard grade 
of bologna sausage have come to THE 
NATIONAL PROVISIONER in such numbers 
that the formula and directions printed 
on this page some time ago are here re- 
peated. 

The following is a standard formula for 
bologna without cereal: 

“Bologna Style Sausage.” 


Meats: 
65 lb. bologna beef. 
30 Ib. sweet pickle meats, lean. 
20 lb. tripe, cooked. 
35 lb. fat pork trimmings. 


150 Ibs. 
Spices: 

45 oz. salt. 
oz. saltpetre. 
15 oz. black pepper. 
oz. ground cloves. 
oz. coriander seed. 


Following are the methods of handling 
this formula to make the various sizes of 
this product: 

Long Bologna.—Grind bologna beef and 
cooked tripe through fine plate of hasher, 
and sweet pickle meats and fat pork trim- 
mings through %-in. plate. Then put bo- 
logna beef and tripe in silent cutter and 
chop for about three minutes. Then add 
sweet pickle trimmings and chop about 
one minute additional. Then add 20 lbs. 
of fat pork trimmings and chop for one 
minute additional. This makes a total of 
five minutes chopping time, during which 
time enough ice water is to be used to 
keep the meats cool. 

Spices may be added in either chopper 
or mixer. 

Then put the chopped meats in the 
mixer, adding the remaining 15 lbs. of fat 
pork trimmings, and mix thoroughly for 
about three minutes. If cereal is used, 
include it in the meats in the mixing 
process. 

Stuff in beef middles 18 inches long; 
positively none under 12 inches. Tie with 
3-ply silver sail twine, knotting the twine 
to hang on the smoke sticks. 

Smoke at 120° for one hour, or until the 
sausage is thoroughly dry; then gradually 
raise to 150° or 155° for 2 hours, or until 
thoroughly smoked. Cook 30 to 45 min- 


Get rid of odors 


How much money do you 
spend in a year trying to 
get rid of the odors in your 
plant?. 

Have you been successful? 
If not, why not try the 
Henderson-Haggard Chlorine 
Process, which is installed 
under Positive Guarantee to 
eliminate odors. 


It is safe, simple, cheap. 


W. J. SPRINGBORN 
Consulting Sanitary Expert 


15 East 40th St. New York 
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utes, depending on size of casings, at a 
temperature of 160 deg. Fahr. 

When cooked spray with cold water for 
about 8 minutes, or until sausage is well 
cooled. Hang in natural temperatures, 
avoiding draught, for 2 to 3 hours, to par- 
tially chill. Then put in cooler at 45° to 
50° to chill before packing. 

Large Bologna——Use same meat and 
spice formula and handle the same 
throughout to the stuffing bench. 

Stuff in beef bungs, cut 18 inches long, 
tied at one end with 3-ply silver sail twine, 
puncturing casings thoroughly to let out 
the air. Tie with double 3-ply silver sail 
twine and wrap with No. 36 medium seine 
twine, using a slip hitch knot about 3 
inches apart. Knot the twine to hang on 
the smoke sticks. 

Smoke about 1 hour at 120° to 125° 
Fahr., or until sausage is thoroughly dry; 





Temperatures! 


Do you watch them 
In the hog scalding vat? 
“ “rendering kettle? 
“« “lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 


Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Send a 2-cent stamp to THE 
NATIONAL PROVISIONER, Old Colony 
Building, Chicago, for a copy of the 
first article on “Temperature Control 
in the Meat Plant,” which appeared 
in the issue of January 26. 











then gradually raise to 150° to 155° for 2% 
to 3 hours, according to size of casing. 
If product shows air on coming out of 
smoke, puncture the casings before cook- 
ing. 

Cook for 2% to 3 hours, according to 
size of casings, at 160 deg. Fahr. When 
cooked, rinse with hot water to remove 
grease. Then spray with cold water for 
8 to 10 minutes, or until sausage is well 
cooled. Hang in natural temperatures, 
avoiding draught, for 2 to 3 hours to par- 
tially chill. Then take to cooler to chill 
before packing. 

Round Bologna—Use same meat and 
spice formula as before, and handle same 
throughout to the stuffing bench. 

Stuff in beef rounds that have been cut 





Profits from Casings 


result from the efficient 
and economic operation 
in production and sales. 


My Sales and Service 


combination fulfill these needs. 
Write for details. 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, Ill. 
Cable address “‘ROLESNELY”’ 
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16 inches long and tied at one end with 3- 
ply silver sail twine, leaving one end of 
the twine long enough to tie the other end 
of the sausage, forming a ring. Puncture 
casings thoroughly. 

Smoke at 115° to 120° Fahr. for 1 hour, 
or until sausage is thoroughly dry; then 
gradually raise to 150° to 155° for 1% 
hours, or until thoroughly smoked. 

Cook 25 to 30 minutes, according to size 
of casings, at 165° Fahr. 

Spray in cold water for 7 to 8 minutes, 
or until sausage is well cooled. Then 
hang in natural temperatures, avoiding 
draught, for about 2 hours to partially 
chill. Hang in cooler at 45° to 50° to 
chill before packing. 

Important Instructions.—Be sure smok- 
ing instructions are followed to the letter. 
If smoked at too high a temperature the 
product will show excessive shrinkage. 
Shrinkage in smoke should not exceed 9 
per cent. 

See that the casings are stuffed full and 
firm, as it improves the appearance of the 
sausage, as well as reducing the casing 
cost. 

If meats are cured ahead, figure salt, 
sugar and saltpetre accordingly. 

Another Bologna Formula. 


The same method of handling may be 
used for the following formula for making 
a long, large or round bologna, as shown 
on page 152 of “The Packers’ Encyclope- 
dia”: 

Meats: 80 lb. beef cheek meat; 50 Ib. 
beef tongue trimmings; 25 lb. tripe; 25 Ib. 
hearts; 20 lb. S. P. pork trimmings; 10 Ib. 
ham fat; 12 lb. flour. 

Seasoning: 1 lb. 8 oz. black pepper; 
5 oz. coriander; 4 oz. onions; 6 oz. all- 
spice; 6 lb. salt; 8 oz. sugar; 6 oz. salt- 
petre. 


$e 


What pork cuts are cured in dry salt, 
and how is it done? What is the length 
of time in cure? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 





‘ Refrigeration 





PUTS MORE PROFIT IN 
SAUSAGE MAKING 


Temperature control that is positive 
throughout the various cooling stages of 
sausage making can be accomplished by 
Baker System Refrigeration at a phenom- 
enal low cost. 

With proper temperatures the quality of 
your product will increase and the de- 
mand for your sausage grow larger. This 
means more profits. 

Every Baker Plant Built to Order. 

Your Baker Plant is built to meet the 
refrigerating problems you have in your 
place. We invite you to submit your 
problem to our Board of Engineers for so- 
lution. No obligation. 


Baker Ice Machine Co. 
Omaha, Nebraska. 
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All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Markets Barely Steady—Hog Run Re- 
mains Large-—Stocks Continue Increase 
Domestic Trade Fairly Good—Export 
Demand Small — Prospects German 
Loan. 

The market for hog products the past 
week continued exceptionally quiet with 
the undertone barely steady and the fu- 
ture markets more or less featureless. A 
lack of outside interest made it rather dif- 
ficult for the market to absorb moderate 
hedging pressure while the continued large 
run of hogs and limited cash trade was 
against any broadening in speculative de- 
mand. While conditions are undoubtedly 
against the market with the stocks stead- 
ily increasing and with indications that the 
hog run is to continue large for some time 
to come, neverthess there have been no 
important declines in the market for the 
past month or so. 

The declines have been rather small 
daily and orderly, and it has taken but 
little to bring about moderate rallies. The 
meat outlook is particularly unsatisfactory 
with the stocks becoming quite burden- 
some and with the warmer weather rap- 
idly approaching while the lard stocks are 
not heavy, and there is every possibility 
that a renewal of foreign demand will be 
noted shortly. This week the United 
Kingdom has been making more inquiries 
and has taken a little lard. Bids in the 
.main have been below a workable basis 
while the political situation on the Conti- 
nent has been more or less against trade. 

Sentiment Mixed. 


To say the least, sentiment is mixed. In 
eastern export quarters claims are made 
that Canadian lard has begun to back up 
and is posslesbec: worked for export at the 


detriment of U. S. stocks, but this it is 
believed will not prove to be a very vital 
factor. It is also contended that the large 
shipments last week were mainly consign- 
ments but nevertheless the exports from 
here were heavy and about three quarters 
of the shipments last week were to Ger- 
man ports. 

In eastern banking circles the belief 
prevailed that the prospects were good for 
a German loan in the near future and it 
was said that the prospects were that the 
Dawes’ report will be released within an- 
other week or ten days. The German de- 
mand has been checked somewhat by a 
disposition to await the developments over 
reparations and by the monetary situation 
there so that it is not out of reason to ex- 
pect an important revival in German buy- 
ing with a favorable settlement of the 
reparations situation or with any plan that 
will bring about a loan to that country or 
stabilize its currency. : 

Another feature which has made for lim- 
ited trade with Central Europe has been 
the fact that German farmers have been 
marketing their grains and hogs more 
freely, and a fair portion of the domestic 
requirements which had been held up by 
low exchanges and uncertain money was 
partly satisfied the needs. 

Hog Peak Is Passed. 


For several weeks the Department of 
Agriculture in various reports has been in- 
dicating the peak of hog production had 
been passed and the way the country con- 
tinues to market hogs, goes a long way 
towards confirming the Department’s con- 
tentions. The fact that the corn-hog ratio 
continues against the hog raiser has and 
is undoubtedly bringing more hogs to mar- 
ket than would be the case under a normal 
parity but nevertheless the marketings 
must be at the expense of the country’s 
total holdings. While this is admitted in 
all quarters it is contended that it will be 
some months before its effect will be felt. 

In the meantime the lard stocks are not 
heavy, and it would take but little revival 


of foreign trade to reduce the stocks 
greatly. It is interesting to note that the 
shipments of lard last week alone were 
more than sufficient to take care of the 
live hog arrivals at the various markefs. 
With any letup in the hog run conditions 
it would appear should turn for the better 
and as field work will gradually increase 
from this time forward for the next few 
months at least some decrease in market- 
ings should take place. 

The average weight of hogs received at 
Chicago last week was 231 lbs. against 230 
Ibs. the previous week and 238 a year ago. 
The average price of hogs at Chicago last 
week was $7.30 against $7.40 the previous 
week, and $8.25 a year ago. The packing 
of hogs in the west for the past week was 
placed at 722,000 against 846,000 the prev- 
ious week and 850,000 last year; packing 
for the summer season to date 3,264,000 
against 3,406,000 last year. 

PORK—The market was dull and 
steady with mess at New York $24,75@ 
25.75 family $27@28, short clears $26@28. 
At Chicago mess pork was quotable at 
$22. 

LARD—Demand rather quiet with a 
little more export inquiry. At New York 
prime western was quoted at 11.55@11.65c, 
middle western 11.45@11.55c, city at 10% 


@l1lic, nominal, refined to the continent 
11.90c, South American 12%c, Brazil kegs 
13%4c, compound 12@12%c. At Chicago 


regular lard in round lots was quoted at 
March price, leaf lard .85 under and loose 
lard at .85 under March. 

BEEF—The market was rather dull but 


very steady with mess at New York 
quoted $15@16, packet $16@17, family 
$19@22; extra India mess $30@32; No. 1 


canned corn beef $2.35, No. 2 $4, 
pickled tongues $55@65, nominal. 


sweet 





SEE PAGE 41 FOR LATER MARKETS. 





LARD AND GREASE EXPORTS. 

Exports of lard from New York, March 
1 to March 26, were 62,757,944 lbs.; tal- 
low, 784,000 Ibs.; greases, 4,816,800 Ibs.; 
and stearine, 105,600 


Keep the heat right and you keep the money in the meat. 


Sausage Makers 
are you getting these Extra Profits? 


| Have you discovered this new and simple 
way of increasing your profits on Sausage 
| Cookers? It pays big dividends! You 
can test it 30 days FREE! It is used 
| by America’s leading sausage makers. 
Read what this happy user says: 
“Your simple device has played a very 
| important part in substantially increasing 
profits on our sausage cooking processes. 
| Accurate temperatures in cooking sausage 
are of vital importance to the appearance 
| and good weight of the product. No 
matter how careful our men were before 
| we installed your device, the temperature 
i 















ROWERS REGULATOR CO., 
2725 Greenview Ave., CHICAGO 


Gentlemen: Without obligation on my 
part, kindly send me prices and par- 
ticulars of 30 day free trial offer of 
your temperature regulator for Sau- 
sage Cooking- Boxes and Cabinets. 


often got’ too high, spoiled the looks of 
sausage, and shrinkage reduced its weight; 
and when the temperature got too low 
the sausage was under-cooked resulting 
in a hard, lumpy and unpalatable product. 
Your 
has turned these 
PROFITS and we believe the saving of 
Labor alone will quickly pay their cost, 
to say nothing of the saving of steam 
used for heating.” 


Regulator applied to Steam Cabinet is 
shown here. 

easy to install, 
air for its operation. 
Mail the Coupon. 


and full particulars of our 30 day FREE 
trial offer. 


Armour & Co., 


Cudahy Packing Co., Beech 
Nut Packing Co. » Midwest Box Co., Oscar 
Mayer, G. H. Hammond Co., Swift’ & Co., 


Omaha Packing Co., 
John Morrell & Co., Brennan Packing Co., 


automatic temperature controller 


losses into EXTRA 


It is extremely Accurate, 
and needs no compressed 


It brings you prices 


Partial List of Users 


Hormel Packing Co., 


— Butchers’ Supply Co., Wilson 
Co., Allied Packers, Jacob Dold 

spacking Co., Rath Packing Co., De- 

troit Packing Co., Airoblast Corp. 
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TALLOW—The market the past week 
has been moderately active and weak, 
gradually declining under increased offer- 
ings and liquidation, until extra at New 
York was off about a half cent compared 
with a week ago, selling at 7%4c ex-plant. 
Consumers were interested only at con- 
cessions, and outside tallow appeared to 
be constantly pressing on the market. 

Weakness in competing oils had con- 
siderable influence, and at the low point 
the market was dull and weak. In the 
west the market was easier, with trading 
fairly active at Missouri River points. 
Chicago prime packer tallow was offered 
down to 7%c. 

At Liverpool the market was inactive 
and unchanged for the week, with prime 
quoted at 46s 3d and good mixed at 44s 
3d. At the London auction the market 
was six pence to a shilling lower for the 
week, with 763 casks offered and 259 sold, 
mutton tallow being quoted at 47s 6d @ 
49s, beef at 45s 6d @ 46s 6d, and good 
mixed at 45s 6d. 

At New York special loose was quoted 
at 74@7%, extra at 7{4@7%, and extra 
at 74%@7%c. At Chicago prime packer 
was 7%c, fancy 8%4c, and edible 84@83c. 

STEARINE—The market was quiet and 
very steady with moderate sales at New 
York at 93c for oleo, with offerings 
limited, and demand only fair. At Chicago 
the market was barely steady at 9c. 

OLEO OIL—The market was dull and 
easier, with extra at New York 12%4c, me- 
dium at llc, and lower grades at 10c. At 
Chicago trade was quiet, with extra quoted 
at 1234¢. 





SEE PAGE 41 FOR LATER MARKETS. 





LARD OIL—Demand has been limited 
to current needs but the market was firm 
with offerings well held. At New York 
edible was quoted at 14%4c, extra No. 1, 
11%c, No. 1 at 11%, and No. 2, 11c. 


NEATESFOOT OIL—The market was 
dull and unchanged but largely a nomi- 
nal affair. At New York pure was quoted 
at 1434c extra at 11%c No. 1 at 11%c and 
cold pressed at 17%c. 

GREASES—An easier undertone pre- 
vailed in the market for grease owing to 
the weakness in tallow and oils, but on 
the decline an improved demand was in 
evidence especially for the lower grades. 
Soapers were in the market and this tend- 
ed to check the declining tendency in the 
east. In the west trading was very quiet 
especially on choice white and the mar- 
ket was about steady. 

At New York yellow and choice house 
was quoted around 6%c, for ordinary ma- 
terial, but better quality could easily get 
a %4c more. A white was quoted at 73%c 
and choice white at 8%c. At Chicago 
brown was 6%c yellow 64@6%c B. 
White 7%c, A. White 73%%c and choice 
white at 7%c. 
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TALLOW, STEARINE, GREASE AND SOAP 


WEEKLY REVIEW 


CHEMICALS AND SOAP SUPPLIES. 
(Special Letter to The National Provisioner.) 
New York, March 26—Latest quota- 

tions on chemicals and soapmakers’ sup- 

plies are as follows: 

Seventy-six per cent caustic soda $3.76 
@3.91 per cwt.; 98% powdered Caustic So- 
da $4.16@4.56 per cwt.; 58% carbonate of 
soda $2.04@2.19 per cwt. 

Clarified palm oil in casks of 2,000 Ibs. 
73%4,@8c lb.; clive oil foots 10@10%c Ib.; 
East India cochin cocoanut oil 14c Ib.; 
cochin grade cocoanut oil, Domestic 10% 
@llc lb.; Ceylon grade cocoanut oil 94% @ 
10%c lb. 

Prime summer yellow cottonseed oil 
103%4@11%c lb.; soya bean oil 124%@12%c 
lb.; linseed oil 94@96c gallon; crude corn 
oil in barrels, 1034c lb.; peanut oil in bar- 
rels, New York deodorized 16%c lb.; pea- 
nut oil in tanks, f.o.b. mills 12c Ib. 

Extra tallow f.o.b. seller’s plant 75c Ib.; 
dynamite glycerine, nominal l6c lb.; sap- 


onified glycerine, nominal 12%c lb.; crude 
soap glycerine, nominal 10%c Ib.; oe 
ically pure glycerine, nominal 1642c_Ib.; 
pritne packers grease, nominal 6% @65%Ke 
b. 


———%——— 

EASTERN FERTILIZER MARKET. 

(Special Report to The National Provisioner.) 

New York, Mar. 26 1924—A few sales 
of ground tankage were noted in the local 
market on a basis of $2.75 and 10c for 
material running about 10/11%. Demand 
from the feeding buyers was very small. 

Unground tankage is being offered at a 
variance of prices, most sellers being anx- 
ious to move their material at best prices 
obtainable. 

Nitrate of soda is in good demand and 
spot stocks are fairly scarce, with the price 
holding up in good shape. Buyers look for 
lower future prices however. 

Bonemeal is dropping in price and there 
is nothing doing in dried blood. 





Packinghouse By-Products Markets 


Blood. 


Chicago, March 27, 1924. 
The blood market is quiet. Last sales 
were made at $3.25. Material is being of- 
fered more freely and bids solicited. 


Unit ammonia. 
IN a oo rene ees Kb wanc.cwowenscngessseet's $3.15@3.25 
Crushed and unground ........ccccccccccs 2.90@3.00 


Digester Hog Tankage Materials. 
A little activity has developed in this 
market. Prices have ranged from $2.25 @ 
$2.40 for high grade unground material. 


Unit Ammonia. 


Ground, 10 to 12% ,ammonia ............ $2.40@2.50 
Unground, 10 to 12%, ammonia ......... 2.10@2.30 
Unground, 7 to 9%, ammonia ............ 1.75@2.00 


Fertilizer Tankage Materials. 


The fertilizer tankage materials are 
quiet. The top for unground material is 
around $2.75, Atlanta. 

t ammonia. 


Uni 
High grade, ground, a ammonia ... 


$2.30@2.40 
Lower erate, ground, 6-9%, ammonia..... 2.00@2.20 
Medium to high grade, unground ........ 1.60@1.90 
Low grade and country rend., unground.. 1.25@1.50 
TRIOS, TE, co cccciccsctcceccnsccecccsecsios 2.25@2.35 
Grinding hoofs, pigs’ toes, dry .........2 26.00@28.00 


Bone Meals. 


The bone meals market continues very 
quiet. 


Per ton. 
WN I OE a aca. cre vie dias one's se ee'ence $25.00@28.00 
MI side daseaenesvagwwsee 18.00@20.00 
Pee rr rere 13.00@15.00 


Cracklings. 

Buyers are practically out of the crack- 
lings market. A little trading has devel- 
oped at 50c shipping point. 

Pork, according to grease and quality. $86,006 
Beef, according to grease and quality.. 20.00 
Bones, Horns and Hoofs. 

There is a good market and a steady 
demand for bones and horns. Hoofs run 
about $30.00 Chicago. 


2. 30 








Grasso’s New Table Worker 








“Original Holland” Margarine Machinery 


316 W. Austin Ave. 


GRASSO’S 


Sold in America only by the 


CHICAGO, ILL. 





; ee Seer ererrreer tree eee $150.00@200.00 
PA Was daa ts viccedenceeaecade ae £0: 00 65.00 
Wl BE BI ovo icccencepecveguasces ss 50.00@ 65.00 
CO ncaa sewarsccankesesees teledadeds 25.00@ 28.00 
Hoofs, black and striped, unassorted .. 25.00@ 28.00 
Hoofs, white, unassorted .............. 35.00@ 40.00 
Round shin bones, unassorted, heavies. 60.00@ 65.00 
Round shin bones, unassorted, lights.. 50.00@ 55.00 
Flat shin bones, unassorted, heavies.... 45.00@ 50.00 
Flat shin bones, unassorted, lights ... 35.00@ 40.00 
Thigh bones, unassorted, heavies ...... 70.00@ 75.00 
Thigh bones, unassorted, lights ....... 60.00@ 65.00 


Glue and Gelatin Stock. 


Jaws, skulis and knuckles are quoted at 
$30.00. Sinews, $22.00 asked, $20.00 bid. 


Per ton. 
CORE GEOG «6c cc cciccccsciscncccecdesces $27.00@30.00 
edible = Skink SteiNS ...ccccccccccccces 60.00@70.00 
aang manufacturing bones .......... 38.00@40. 
HHowm Pete 2. ccccccccccccccccccccceccese 0.00@22.00 
Cattle jaws, skulls and knuckles...... 30.00@32.00 
Junk and hotel kitchen bones.......... 2 3.00@25. 
Sinews, pizzles and hide trimmings...... 17.00@19.00 


Animal Hair. 
The hog hair market continues rather 
quiet. Recent quotations follow, delivered, 
Chicago basis: 


Field and coil dried, winter, Ib. ......... 24 G2%C 
PPOGReee, WCEP, Ti 6 cccddccccccccceseceae 

WN, WON gia kddcddcccedeccivctavccnences Tu @se 
Cattle switches (110 for 100); each ..... 2 @2%c 
BR OR Re ore rT perry ~ ioc 
Horse mane hair, green, Ib............... %@9c 


Unwashed dry horse mane hair, Ib......... sce 
Pig Skin Strips. 

There is little demand for pig skin 
strips. Sellers have asked 5c per Ib, 
basis Chicago, while buyers are offering 
around 4%c for No. 1 tanning grades, and 
a little trading has developed at 3-3%c for 
Nos. 2 and 3. 


F. C. ROGERS 


BROKER 
Provisions 











Philadelphia Office: 
267 North Front Street 
Trenton, N. J. 
Frost-Richie Building 
State & Warren Streets 
New York Office: 
431 West 14th Street 














36 


THE NATIONAL PROVISIONER 


What’s The Matter with Cotton Oil? 


An Attempt to Get at the Actual Causes 
of the Decline of a Great Industry 
II—Crude Oil 


In a recent issue THE NATIONAL 
PROVISIONER called attention to conditions 
in the cottonseed products field, and re- 
peated the question on every lip, “What’s 
the matter with the cotton oil industry?” 


Many superficial reasons have been 
given for the existing situation, but no 
“one has cared to tell the truth in print. 

The South is prosperous, but the cot- 
ton oil business seems to be “on its last 
legs.” Why? 

In the first of a series of articles an- 
swering this question (in THE NATIONAL 
PRovISIONER of March 15) a student of the 
situation gave “SEED” as the seat of the 
trouble. The policy of the mills in buy- 


ing seed was analyzed and criticized, and 
some serious abuses and mistakes were 
described. 

It is evident that the first step to save 
the industry is a reform in seed-buying 
methods. 

The second step deals with methods of 
the mills in handling the crude oil. This 


is taken up by the same critic as follows: 


Crude Oil 


After the mill has bought its seed and 
hedged it properly, the hedge automati- 
cally becomes a hedge against crude oil 
as the seed is crushed. If the seed has 
been bought at a favorable basis, there 
should be a profit in the crude oil. This 
being the case, the mills should immediate- 
ly sell the crude to a refiner, and buy in 
the hedge in the future oil market, thereby 
turning the paper profit into cash. 

The mill should also dispose of its 
meal, if possible, and buy in its hedge 
against the meal, completing its transac- 
tion entirely, with the exception of the 
other products, such as linters and hulls. 


What the Mills Did. 

The mills, however, do not operate as 
they should. During the past few sea- 
sons, after having bought seed ABOVE 
the future market basis, they were forced 
to carry it unhedged, and they looked on 
and hoped the market would advance. 

The seed was crushed, waiting for an 
upturn in future prices or in crude. The 
mills finally found themselves actually 
long of crude at prices higher than obtain- 
able, and in many cases they were long 
of futures also, in an effort to lift prices. 

The mills, apparently, had paid too much 
attention to the unsatisfactory quality of 
the seed, this crop especially, and the 
prospects for a smaller cotton crop than 
obtained. They let their expectations of 
a very light crush of oil again get the 
better of business judgment—so 
much so that, as stated in the first article 
on seed, “they were gambling” instead of 


their 


manufacturing and merchandising. 


They Lost Their Market. 


The result was that the mills lost their 
market, and the refiner as well. The hold- 
ing tendency on the part of the mills, with 
the small carry-over at the end of last 
season, and a speculative boom in futures 
toward the end of the last crop, started 
the crude oil season at a level that did 
not speak well for normal consumption. 

This created a_ situation which . has 
proved most disastrous for the trade in 
general. The crude price was so stiff that, 
unfortunately, it placed the refiners and 
compounders, particularly the iatter, in a 
position where they could not enter into 
competition with the chief competitor— 


lard. As a consequence, consumption of 
cotton oil was seriously curtailed. 


Don’t Understand “Hedging.” 


The reason the mills do not hedge their 
seed and crude in many cases is due to 
the fact that the technique of hedging 
operations in the markets is not generally 
understood. The sooner the mills are 
taught, or learn, how to use the market 
for hedging—which is what the future 
market is for—the better it will be for the 
industry as a whole. 

This particular point cannot be stressed 
too much by the banking fraternity to 
their clients, as ignorance of this im- 
portant phase of the industry has been re- 
sponsible for much of its undoing. 

There is no better argument in the 
world, as to the value of a hedging mar- 
ket, then to point to the successful op- 
erations of one of the three leading re- 
maining factors in the trade, who use the 
market exclusively as a basis for their 
operations. Oil mill operators who have 
studied this situation are good hedgers, 
and are generally successful. 


Another Thing to Learn. 


The refiner will only bid for crude oil, 
in most cases, what the future market 
will permit paying, and the mills either 
have to take that price or carry the load. 

For maintenance of prices, the mills 
should also be taught that the sooner the 
seed and crude move, the greater become 
the possibilities of their going into dis- 
tribution and consumption. This point, 
also, is a most vital one. 


Peculiar Actions of Millers. 


The mills’ action on crude oil is just 
as peculiar as are their ideas on seed 
buying. 

Last season, when it was most profitable 
for the mills to sell crude and buy futures, 
they did not operate that way to any ex- 
tent. 

This year, when it was unprofitable, 
with futures selling above the crude oil 
basis, they sold crude rather freely, and 
bought the contracts, taking the refiners’ 
hedges of futures against crude sales by 
the mills, and actually gave the refiner 
the load to place upon the markets. 

If crude oil had been above the future 
basis, selling of crude and buying of con- 
tracts by the mills would have been logi- 
cal. But as the future market was above 
the crude basis, the mills either should 
have held their crude oil, or sold the crude 
outright, taking their loss and letting the 
futures alone. 

Better Judgment in Operating. 

The mill, to be profitably worked, must 
use better judgment in marketing opera- 
tions. 

If the mill wishes to sell its crude and 
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stay long of the market, this should be 
done only when there is a logical reason 
for doing so. 

If crude oil can be sold on a basis 
where it is above a hedging differential, 
and futures bought, it is good policy most 
of the time for the mill to do so. There 
is no interest and carrying charge in hold- 
ing a future contract, as there are such 
charges in carrying crude, and only a few 
hundred dollars margin on contracts is 
required. 

If crude oil is above the future basis, 
by no means should the crude be sold 
and futures bought, such as has been the 
case most of this season. Crude oil, to 
be above the future market, must sell at 
less than two hundred points under the 
price of futures, as refiners will take crude 
and sell futures at a two-hunded point or 
more differential. 

If the mills would follows this line of 
operation, and look for FAIR profits and 
not POSSIBLE LARGE PROFITS, they 
would be better off, as if worst came to 
worst, and conditions worked against 
them, their losses would be small ones, 
and not enormous ones, as the past few 
seasons’ experience has shown. 


[EDITOR’S NOTE—tThe next article will 
discuss “Hedging.” 

Readers should understand that comment 
on these articles is invited. Oil mill men, 
especially, are urged to send in their views.] 


en” ae 
VEGETABLE OIL MARKETS. 


COCOANUT OIL—The market was 
active and weaker, with soap makers 
reported to have absorbed about 100 tanks 
of coast Ceylon, shipment over the bal- 
ance, if the year at eight cents and at 
7%c. Liquidation appeared to be on, with 
the weakness in: tallow and offerings con- 
tinued rather liberal, while on the decline, 
consumers’ ideas were slightly below 
those of sellers. 

Copra was quiet and 5%4c nominal New 
York, with Pacific coast quoted at 54%@ 
5%4c. At New York Ceylon in barrels 
was quoted at 94@93{c, tanks 854@834c 
tanks coast 77%@8c; Cochin, bbls., New 
York, 10@10%c; edible bbls. New York 
11@11%c. 

SOYA BEAN OIL—Owing to limited 
supplies, little or nothing was doine and 
the market was steadily held and quoted 
at 10.10c, f.o.b. Norfolk, 10%c coast, and 
10.35¢ New York. At New York edible 
in barrels was 12Y%4@13c. 

PEANUT OIL—Scanty supplies con- 
tinued to make for limited interest. De- 
odorized, New York, was quoted at 15% 
@16c. 


CORN OIL—The market has been ir- 
regular, with trade fair. Sales were re- 
ported at 83%@8%c, f.o.b. mills, but de- 
mand on the whole was limited. At New 
York crude in barrels was 10@10%c, re- 
fined barrels 1214@123{c, in cases $13.38; 
tanks Chicago 83%4@8'4c. 

PALM OIL—Operations have _ been 
rather moderate, with consumers showing 
little interest, owing to weakness in tal- 
low and in cocoanut oil; and the latter 
was accountable for the weaker feeling in 
palm oil. At New York Lagos spot was 
73%4,@7iKc, shipment 7.85c; Niger spot 634c, 
shipment 6.80c. 

PALM KERNEL OIL—Market was 
steady but demand quiet with imported 
New York 9@9%c. 

SESAME OIL—Demand was slow and 
the undertone easy, owing to relative 
cheapness of cottonseed oil. At New 
York spot sesame was quoted at 11%c, 
and oil for shipment from abroad at IIc, 
delivered New York. 

COTTONSEED OIL—Demand gener- 
ally quiet, and the market easier, with 
refined in barrels quoted at 10@10%c, al- 
though deodorized store oil here has sold 
as low as 9%c. Crude, southeast and Val- 


ley, 8%4c; Texas 8%@8%c. 

















WwW 
@ 
Is 
4c 
WwW 


rk 


od 
id 
ed 
id 
le 


n- 
1e- 


VY, 


er- 
ith 
al- 
Id 
al- 








March 29, 1924. 


THE NATIONAL PROVISIONER 
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THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 


Crushers’ Association, South Carolina Cottonseed Crushers’ 


Association, the Georgia Cottonseed Crushers’ 


Association and the Mississippi Cottonseed Crushers’ Association. 


Market Irregular—Undertone Firmer— 
Crude Oil Very Steady—Sentiment 
Divided—More Disposition to Buy on 
Breaks—Cash Trade Limited—Crude 
Firmly Held. 

The market for cottonseed oil futures 
on the New York Produce Exchange the 
past week has been rather quiet and ir- 
regular, prices sagging off at one time to 
within a few points of the season’s lows, 
but notwithstanding: professional efforts 
to force the market into new low ground, 
owing to the weakness in outside markets, 
it took but little buying and covering to 
bring about moderate rallies. The market, 
as a whole, moved within narrow limits, 
but the undertone was distinctly firmer, 
and it was evident that the technical posi- 
tion of the market was somewhat stronger. 

An absence of liquidation was a notice- 
able factor this week, and on the declines 
the market appeared to “go dead,” indi- 
cating a rather sold out position. On 
the breaks there was fairly good buying 
credited to southern interests, especially 
for Texas account and presumably against 
crude sales, but outside demand did not 
follow the bulges, and as a whole the 
market was more or less in a waiting 
position. Whether or not cottonseed oil 
has discounted the bearish elements in the 
situation is for future developments to 
display, but there is one thing certain, and 


that is that even a weak lard market failed 
to bring about selling pressure, as it did 
thirty days ago. 

Cash Demand Discouraging. 

The one distinctly discouraging factor 
in the market is the cash trade demands. 
Throughout the week the leading inter- 
ests reported cash demand for oil and 
compound as fair to poor. The buying 
has been so limited that there is prospect 
that the month of March will show a dis- 
tribution below that of March last year, 
whereas it had been hoped that this 
month would see a consumption above 
that of the same time last year. While 
consumers’ shelves are bare, practically 
speaking, throughout the country, the un- 
satisfactory business conditions of the 
country continue to make for hand-to- 
mouth buying of oil, while compound con- 
tinues to meet serious competition from 
pure lard. How long this situation is to 
remain is of course a vital factor, but one 
must not forget that many times the trade 
loses its market, because of too extreme 
pessimism. 

The stocks of oil throughout the coun- 
try are not burdensome, reports to the 
contrary notwithstanding. The season has 
progressed far enough so that one does 
not have to do much figuring to know 
approximately what the available supplies 
for the balance of the season are. The 
visible supply on March lst was roughly 
1,065,000 bbls., while not over 150,000 bbls. 
will be received in the shape of seed after 


March Ist, giving a total supply for the 
balance of the season of 1,215,000 bbls. 
Consumption from March lst to Aug. 
Ist last year was 750,000 bbls., so that 
if consumption from March Ist to Aug. 
lst this year is the same, the carry-over 
would be 465,000 bbls., or only a normal 
one. If consumption. is increased only 
10% the rest of the season, which is a 
moderate expectation, the distribution 
would be 75,000 bbls. more than for the 
same time last year, and the carry-over 
at the end of the season would be only 
390,000 bbls., which is not a comfortable 
carry-Over, aS was proven at the end of 
last season, when the carry-over amount- 


ed to 364,000 bbls. 


Situation Reverse of Last Year. 

The situation prevailing now is just the 
reverse of that of a year ago. Consump- 
tion the last six months of last season 
was curtailed by high prices, while at the 
present time prices are about two cents 
a pound lower than last year, and are at 
practically by the low levels of the season. 
If one looks at it the other way, it could 
be said that while the visible stocks at 
present are 93,000 bbls. more than at this 
time last year, consumers’ stocks are un- 
questionably smaller than a year ago, so 
that the amount of oil in the country 
would be no larger than last year, if there 
were any way of getting at the invisible 
stocks. 

The rampant bearish sentiment that has 
prevailed with the steady decline of the 
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To remove objectionable color and odor from your product 
USE 





THE PURE CARBON FOR PURE PRODUCTS 


The distinctive features are: 
Exceptional Purity 
Great Capacity for Absorbing Impurities 
High Decolorizing Activity 
Marked Efficiency for Improving Odor and Flaver 
Remarkable Filtering Properties 


Write us for further particulars 


INDUSTRIAL CHEMICAL COMPANY 


200 FIFTH AVENUE - - NEW YORK 











past few months has been tempered con- breaks, and was interested in round quan- 
siderably the past five weeks—so much tities at a price. Other refiners have been 
that commission houses are advising break buying moderately, and the packers have 
purchases, whereas heretofore they were _ taken hold of fair quantities. In the south- 
advising bulge sales. It is the contention east the market held at from 8.15 to 8.25c, 
of many that an advance in the market in the Valley at about the same prices 
at the present time would bring about a_ as in the southeast, and in Texas at around 
better consumers’ buying movement, and 8c. 


unfortunately it is the experience of al- The lard market has been exceptionally 
most every line of business that con- quiet, with export demand still limited, and 
sumers will buy on advances, and are’ with stocks increasing. The hog run con- 
afraid to take hold on the declines. tinues above expectations, but as increas- 


The crude markets have been rather ing farm work approaches, the normal let- 
firm, with the south holding strongly. up in marketings should follow. Com- 
Many interests have been advising the plaints of foot-and-mouth disease have 
mills to sell their crude and buy future come from the coast, but this does not 
contracts, while others believe it the best appear to be of vital importance. Hog 
policy for mills to hold for the time being, slaughterings are letting up somewhat, 
allowing the refiner to work off his re- with the packing in the west for the past 
fined oil, and forcing the refiner into the week 722,000 against 846,000 the previous 
market for crude, to keep his plants going. week and 850,000 last year; packings for 
There is no question but what the sooner the summer season to date 3,264,000 
the refiner gets hold of the crude oil, the against 3,406,000 last year. 
more he will push distribution of his re- COTTONSEED OIL—Market transac- 
fined products, and thereby increase con- tions: 





“te igre a rams Aigsro 2° Thursday, March ». D, 1924. 
bring about higher prices, everything else —Closing— 
to the contrary notwithstanding, as no R Sales. ‘High “Low. e060 Aa000 
market can ignore supply and demand + sm LaPeer ey cls 960 a 1000 

conditions. war (‘age eae. ae ea eres a 
5 eas Aer sds Oa .. 960 a 1000 
Rumors of Crude Buying. May.. ....... 2700 991 988 985 a 988 
During the week reports have been cur- June... ....... -22 1000 a 1015 
rent that one of the strongest factors in July. . -...... 2900 1032 102f 1025 a 1027 
the business had been buying crude on the Aug.. ....... ... 1030 a 1035 
BED. see 1100 1045 1043 1037 a 1040 
CXC ee, oe 985 a 990 
THE EDWARD FLASH co Total sales, including switches, 7,500 P. 

“ Crude S. E. 83714- 850. 
29 BROADWAY, N. Y. CITY Friday, March 21, 1924. 


—Range— , —Closing— 


BROKERS EXCLUSIVELY | s,o........2°°" eons a 


a 
BBS sete iveae lee oe coe SOD a BIO 
VEGETABLE OILS Re esau sian “gas “gn, 2002 970 
In Barrels or Tanks sind Mea ie a A “ 995 
Hardened Edible Cocoanut Oil esl testes, 2800 1022 1015 coan e aBes 
"7 7 *""""" "600 1035 1027 1028 a 1030 
COTTON OIL FUTURES | 320° 0000) ee ee 970 a 985 


On the New York Produce Exchange Total sales. including switches, 9,800 P. 
Crude S. E. 825 Bid. 














The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED OIL 


Puritan, Winter Pressed Salad Oil 








bi White Clover Cooking Oil 
 nomaongd Prime Summer White Marigold Cooking Oil 
Sterling, Prime Summer Yellow Jersey Butter Oil 


Moonstar Cocoanut Oil 

(&G Special (Hardened) Cocoanut Oil 
IvoryDALE, OHIO 
Port Ivory, N. Y. General Offices: 


Refineries 4 Kansas Crry, 8 a CINCINNATI, OHIO 
{ VALLAS, Texas Cable Address: “Procter” 


















March 29, 1924. 


Saturday, March 22, 1924. 
nge— -—Closing— 
Sales. High. Low. Bid. Asked. 


LOS ee ; . 940 a 975 
CY ree Shree alee ae tee se a 960 
SE eee a 960 
Te 1200 970 966 00) a 970 
MN eh. eeu ts tauthn otek a 999 
NES phe ote one a 999 
Wt. (= iets 1000 1011 1010 ep a 1012 
Oe ee 016 a 1022 
OS ere "700 1027 1025 1029 a 1031 
CTC Ogi eee ee ey 975 a 995 


Total sales, including switches, 2,900 P. 
Crude S. E. 825 Noml. 
Monday, March 24, 1924. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Sy ee AE SRG) <eulbiey ae sl I 
BRR ook Ae Pic ei tale soos S45 a, B70 
5 SS See BASAL ery 4 945 a 963 
| a a ie 1100 969 955 963 a 969 
SRS ess koe 975 a 995 
PRG Sao sswcd 3800 1010 997 1003 a 1004 
| a eee ... 1008 a 1014 
BRIBE. s Shee 2400 1025 1017 1022 a 1023 
OC eee oe Se wane Poe eee 


Total sizes, including switches, 7,700 P. 
Crude S. E. 81214- 825. 
Tuesday, March 25, 1924. 
—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


TC es Aen maa aay A ccc S40 a B75 
DED, «. ccleen a 300 960 960 940 a 970 
a es ot eee o -. 945 a 960 
MAG. .css<n2) SEO "965 958 965 a 967 
OC ee ae .-. 975 a 1000 
PMY, chad 6s 6600 1007 "907 1005 a 1007 
| On ee ee 200 1018 1013 1013 a 1019 
Sept, . ...+... 1500 1025 1020 1025 a. Flat 
Cys Ras yee 300 975 975 981 a 990 


Total sales, including switches, 15,300 P. 
Crude S. E. 815 Sales. 
Wednesday, March 26, 1924. 
ange— —Closing— 
Sales. High, Low. Bid. Asked. 


SCC ee eee so... 960-a SED 
MME: a. ais elon Suis tasing bce). Se ee 
ee ee eee. ee 
May... ....... 600 982 975 979 a 981 
J a ae .-.. 990 a 1010 
(Pee ee 2 1800 1026 1010 1020 a 1022 
PS Hoe, is ke 100 1030 1030 1028 a 1030 
Sept. . ....... 2800 1045 1029 1039 a 1040 
Cc Seen .- 985 a 1010 


Total —, including "switches, 6,900 P. 
Crude S. E. 815-825. 
eae: March 27, 1924. 


—Range— —Closing— 
High. Low. Bid. Asked. 


SAS ee eS pe bh. Tana he OIA 960 a 1000 
BHA) | cee cues iG cst 6) 2a 
PRIN cs S0-ohaptores« Sutemtamiatines .--. 960 a 980 
_, ORR eee Sees 988 975 977 a 978 
BRI oso Aide oe ht ee eee 990 a 1010 
BORED So) oes on wea 1027 975 1010 a 1019 
Be gn ho: eae 1079 1037 1020 a 1030 
LS ae 2 1040 1030 1035 a 1036 
MORE Poe ease ook seh wan) Ro te ae 





SEE PAGE 41 FOR LATER MARKETS. 





SOUTHERN MARKETS 
Memphis. 


(Special Wire to The Mrational Provisioner, ) 

Memphis, Tenn., March 27, 1924.—Few 
tanks Mississippi crude selling at 8%c 
Forty-one per cent protein meal, $39.00; 
loose hulls, $15.00, Memphis. 


NEW ORLEANS. 
(Special Wire to The National Provisioner.) 
New Orleans, La., March 27, 1924. 
Prime crude steady at &%c asked, 83gc 
bid; offerings extremely light. Seed re- 
ceipts decreasing; liberal quantities re- 
quired for replanting. Refined oil steady. 
Thitry-six per cent meal, $39.00; 41% 
meal, $41.00; 43% meal, $43.00: loose hulls, 
$15.30; sack hulls, $18.80, delivered New 
Orleans. Demand for hulls exceeds pres- 
ent offerings. 


i 
COTTON SEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York March 1 to March 26, none. 
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COTTON OIL SITUATION 


An analysis of the cottonseed oil situa- 
tion for the months of August, Septem- 
ber, October, November, December, 1923, 
and January and February, 1924, with 
comparisons for last season, based on the 
federal census reports, taking in the seed, 
the crude oil and the refined oil statistics, 
has been prepared by Aspegren & Co. 
and make a very interesting study. It is 
as follows: 


MOVEMENT OF COTTONSEED AT CRUDE OIL 
MILLS 





Tons received. 





On hand beginning of season .... 12,786 13,168 


ARE var peg ks ndanvcesncayekaes 159,218 100,470 
SCUMRIMDEE 60.000 ves ido sa kwonn be 547,624 674, 766 
OGRE GE CRN Aa 00 45 Wass nee Kad eexe a 963,464 71,047 
ce, OE eee 674,262 701,862 
DORE oes se wsdies bh cceecaeeeee 378,518 369,981 
SRN OAG erin 0 Abas <9 Sue kM 252,058 202,808 
Ee pe eran 146,875 92,029 

Lt RN ew pr ay rere at 3,134,805 3,126,131 


——Tons crushed. 
1923-24. 1922-23. 





pA SOCR SDS eee rine ere aA 52,453 52,245 
SRI “iccdn satya sikisis daw ee weuciae 247,845 327,096 
So. a PS SAS arr eee 650,709 596, 871 
ts, ... WOETERE REET E EE Cer ere ee 611,674 607,388 
EE ee a ean 432,823 453,140 
SEE 8b a0 4 bes ene nee binenbesweas 408,062 464,980 
MEE, Ge Sci ease 8 Sos oscationaeeica 338,077 314,684 
SE hse Ni caved sonasesendcens 2,741,643 2,816,404 


Increase or decrease 
——Stock on hand. 
923-24. 1922-23. 








On hand beginning of season ... 12,786 
BIE otic 0000506400 50008000608 +106,765 + 48,225 
SNS 55 ibn. d Sask oto W's bare a +299,779 +347,050 
I ansin ssw vies adika ees ae +372,514 
November + 94,474 
December — 85,482 
January —262,172 
February —222,681 
On hand end of month 
1923-24. 1922-23. 
ga EON Ae per re re gee ene fos 119,551 61,393 
EIEN, otis iued gdh o.0'9\5.0 boa eked 419,330 408,443 
ANGIE «Gah S104 Ss eenGM vn Seb eoecr ee 731,281 780,957 
fea: SAR aa ‘ 875,431 
December .......... Oba seuteu eee 738,761 789,949 
WORNNIEE.« vil as ss eeenianesecwsutenne 577,693 527,777 
WN as 00's: ni Nas 6 kaaleadee anon 385, 716 305,096 


Tons 1923-24. ;Tons 1922-23. 
*Estimated seed receipts at crude 





mills season 1923-24 ........ 3,372,783 3,244,960 
On hand beginning of season.. 12,786 13,168 

WE, cies 640 54ekseeeasas edad 3,385,569 3,258,128 
Of which is so far crushed ... 2,741,643 2,816,404 
Destroyed at mills ........... 7,446 4,631 
ce a ee 385,716 305,096 
Seed still to be received ...... 250,764 131,997 


885,716 tons seed on hand at 300 lbs. crude oil per 
ton is equivalent to 115,714,800 lbs. crude oil, which 
at 9% refining loss, equals 105,300,468 lbs. refined 
oil, or 263,251 barrels. 

250,764 tons seed still to be received at 300 Ibs. 
crude oil per ton is equivalent to 75,229,200 lbs. crude 
oil, which at 90, refining loss, equals 68,458,572 lbs. 
refined oil, or 171,146 barrels. 

*This month we have revised our estimate on basis 
Government’s final ginning report of 10,128,478 bales. 
We continue to figure 74 per cent to be crushed. 

ftActual tons. 


MOVEMENT OF CRUDE OIL AT CRUDE OIL 
ILLS 


a 














On hand beginning of season 2,900,209 3, 
EO OS Nae ren 14,464,442 14,303,208 
fe ah ee ee ae 70,057,576 96,615,045 
DOUG 5655 0s onda ess cec's 192,534,145 180,780,606 
IE sb nkgcs pecaesvaww as 181,193,650 184,612,023 
re re 128,121,983 139,525,004 
Ere rer 121,147,590 143,943,798 
WOME 6 cdcdssaccacaueunds 100,188,797 100,551,142 
| A eyes 810,608,392 863,806,538 
aa 

: 1923- 1922-23. 

pe” MA Peer ee Orr 13 O71 586 12,614,155 
DERN cies Sew epesed 55,809, 128 = 65,795,898 
OUI eh enn seo ses Kawcesne 148,763,268 145,982,414 
WIOMMMIIEE = 5 broc\s0 106910 ea 164 0 137,258,467 168,476,171 
WORRIED sa vcccecatcceccuess 129,848,619 151,196,396 
WOMEN, oy 5. Beis aieb hala plore iera aie 114,914,507 152,697,964 
A ere 103,736,740 100,250,472 
MN cc otc anca somereonn td 703,582,615 797,013,470 


Increase or decrease 
-—Stock on hand— 





1923-24 1922-23. 
On hand beginning of season 2,900,209 3,475,712 
eters: + 1,212,856 + 1,689,053 
September . ..-+14,248,448 -+30,819,147 
October -+43,770,877 +34,798,192 
November . - +43,935,183 +16,135,852 
December — 1,726,636 —11,671,392 
CN akin de ces casccavies + 6,232,783 — 8,754,166 
PCURMERT  5.o4é sce oes Sees — 3,547,943 + 300,670 

On hand end of month 

1923-24. 1 

fT PET PC ee Eee T 4,113,065 5, 164, 765 
BOGE oo'o'e van cewuveseneens 18,361,513 35, 983, 912 
DONE. os vvide civeswsaeen wesinn 62,132,390 70,782,104 
DOU pabctcancesed weston 106,067,573 86,917,956 
December 104,340,937 75,246,564 
January .... 110.573,720 66,492,398 
February 107,025,777 66,793,068 
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DISTRIBUTION CRUDE OIL HOLDINGS 
Aug. 1, 1923. Aug. 31, 1923. 
Pounds. Pounds. 











i TN es dia ciaics ceshan ne onss -... 2,900,209 4,113,065 
Me NE, a cdis's dancevacneged 1,032,229 673,530 
In transit to refineries and con- 
GE Ah.dv bn denciend seine sie «++ 1,170,910 2,644,000 
DE Satish svewenticets vase 103,348 430,655 
Sep. 30° 1923. Oct. Se 1923. 
Pounds. Pounds. 
Be a kinanecasatenSeens 18,261,513 62,132,390 
Fe eer err 3,148,615 7,150,449 
In transit to refineries and 
OCORSMINEEN © oo o's vee kc ctvvevd 12,947,080 24,575,260 
WE sind iiwenaee doonstayes 34,457,208 93,858,099 
Nov. 30, Tio3, Dec. 31, 1923. 
Pounds. Pounds. 
IDS 0 556 Gime 4.07 dib-9 bod mib.0 ree 106,067,573 104,340,937 
BE DORI: on gs cvacegssive 9,977,978 10,243,489 
In ,transit to refineries and 
CONE od cic One eaten evans 23,716,980 26,278,750 
NN erased es ese ds Wave tsine 139,762,531  140,863.176 


Jan. 31, 1924. Feb. 29, 1924. 
\ Pounds. 
PW ao 5 da eases s ueue oe 110,573,720 107,025,77 





At refineries .. 5,428,981 q oon, 424 
In transit to refineries and 
CE oc calsceviucisele’ 20,344,910 14,399,798 





SE, wasabesssevian dumader 136,347,611 128,517,999 
128,517.799 lbs. crude oil at 9% refining loss, equals 
116,951,379 lbs. refined oil or 292 ,378 barrels. 
CONSUMPTION OF CRUDE OIL AS CRUDE OIL 
cember. January. February. 
Pounds. Pounds. Pounds. 


1,032,229 1,032,229 1,032,229 


At refineries begin- 
ning of season .. 
In transit beginning 
of season ....... 1,170,910 1,170,910 1,170,910 
Shipped from crude 
mills up to last 
day of month in- 


dicated ......+6. 484,931,068 599,845,875 703,582,615 





“—— maaarenenee™ 
ec Waele Seana e4 134,207 602,049,014 705,785,754 
Used in refining "435° 916.266 557,236,997 658,286,995 


Left to account for. 53,217,941 44,812,017 47,498,759 
Of which on hand 

at refineries and 

in transit ...... 36,522,239 25,773,891 21,492,222 








Disappearance du r- 

ing season up to 

last day of month 

indicated ........ 16,695,702 19,038,126 26,006,537 
Of which account- 

able for by ex 

ports of pS oil 12,900,735 15,730,246 17,878,526 





Consumed in U. S8. 
A. as crude...... 3,794,967 3,307,880 8,128,011 


CRUSH PER TON. 

During August 52,453 tons seed produced 14,464,442 
Ibs. crude oil, equivalent _ to 275.7 lbs. per ton, or 
13.8%, compared to 13.7% last year. 

During September 947,845 tons ‘seed produced 70,- 
057,576 Ibs. crude oil, equivalent to 282.7 lbs. per 
ton, or 14.1%, compared to 14.8% last year. 

During October 650,709 tons seed produced 192,- 
534,145 Ibs. crude oil, equivalent to 295.9 lbs. per 
ton, or 14.8%, compared to 15.1% last year. 

Drring November 611,674 tons seed produced 181,- 
198,650 Ibs. crude oil, equivalent to 296.2 Ibs. per 
ton, or 14.8%, compared to 15.2% last year. 

During December 482,823 tons seed produced 128,- 
121,983 Ibs. crude oil, equivalent to 296.0 Ibs. per 
ton, or 14.8%, compared to 15.4% last year. 

mrine Jannary 408.062 tons seed produced 121,- 
147,590 lbs. crude oil, equivalent to 296.9 lbs. per ton, 
or 14.8%, compared to 15.5% last year. 

During February 338,077 tons seed produced 100,- 
188,797 lbs. crude oil, equivalent to 296.3 lbs. per 
ton, or 14.8%, compared to 16.0% last year. 

Total—2,741,648 tons seed produced 807,708,183 Ibs. 
crude oil, equivalent to 294.6 Ibs. per ton, or 14.7%, 
compared to 15.3% last year. 


REFINED OIL 

Pounds produced 
1923-24. 1922-23. 

On hand begining of season. .138,112,489 163,851,360 























MM Ln sia. eo eae aS ae soe 11.797,524 10,642,725 
errr errr rare ee 40,385,188 39,729,266 
ES SP rr 122,016,977 125,58%& 446 
TO a ois ce pssrwteniesagee 114,028,994 143,092,615 
BOM bc cccsccccccncescsens 107,854,566 129,740,235 
NEMS Dicey a iaivsdigibia-a Via wie os a 110,347,051 147,478.393 
ES ox aaicicsiewaisjacmcen he 90,266,409 104,657,671 

Pe cera sacccatetaisesasca 734,809,198 864,781,711 

— Delivered consumers 
1923-24. 1922-23. 

August on * 153,066 67,657,075 
September < 560,203 91,708,896 
Ne i: SRO eS Ce ri ear 92 901; 015 bo 555,754 
NOVEMDEPr 2... cece ccccceccses 87,464,855 105,230,838 
SI, cv cnesivessececctscees 58, 063,999 aT 370,561 
pT TP Tee ee 81,379,919 97,078,689 
Ps, AO cet ee i 61,118,189 74,720,432 

WORE accccccccccccecccies ses sO tense Obl ene oue 


Increase or decrease 


1923-24. 1922-23. 
On hand beginning of season = 112,489 163,851,360 
PEE Fen ckinnnevs geeseeesd —69,355,542 —57,008,350 
September 4 97) 175,015 —51,979,630 
October +29,025,962 +- 2,033,692 
November -+26,564,139 +37,861,777 
December 49,780,567 Te te 





1923-24. 1922-23 


MEE Tc usetcs pen sdavenneous 68,756,947 106,843,010 
CUNO. weve cwecsivrcsienases 41,581,932 54,863,380 

ME Nic Ac grslas ieee é mired 05 614 607,894 56,897,072 
WHOVOEEEE ccc ccc accecccscvces 97,172,033 94,758,849 
po i. ee .962,600 147,128,523 
MEE ccccccccsevcudecevenves 175,929, SB 197,528,227 
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DISTRIBUTION er OIL HOLDINGS 
Aug. 1, 1923. Aug. 31, 1923. 

















Pounds. Pounds. 

ee ee 125,543,498 60,096,969 
ME CRE SIMOOO 5 a.cicccdevee a 3,783,784 3,376,270 
In transit from refineries.... 8,670,531 5,283,708 
BOONE i cicsacesddeccecentioeckbegeenuee 68,756,947 
Sep. 30, 1923. Oct. 31, 1923. 
At refineries ...... ecccccece Geeeee 57,352,037 
Be CUE EROOE ei cnecccnss 2,201,098 7,070,728 
In transit from refineries 4,252,041 6,185,129 
WOU anes tele tndess ceececcns 41,581,932 0,607,894 
Nov. 30, 1033. ee 31, 1923. 

Fo EO eee ee 86,598,169 133,687,108 
At other places .. 6,820,437 9,135,732 
In transit from refineries coe 6,185,129 4,139,760 
WD 80 hdd eecvwassencensnne 97,172,033 146,962,600 
Jan. 31, 1924. Feb. 29, 1924. 

EG GED: So. ios ace stones 157,717,802 193,063,783 
ae (OEROE TURROD 0 's6. aks odes 974,655 ease. 657 
In transit from refineries .... 9,237,275 256,512 
MON a dela Ga cesdeees cices 175,929,732 205,077,952 


AVERAGE REFINING LOSS. 

During August 12,812,789 lbs. crude oil yielded 11,- 
797,524 Ibs. refined oil—7.92% loss compared to 
10. 31% loss last year 

During September 43, 776,984 lbs. crude oil yielded 
40.385,188 lbs. refined oil—7.75% loss compared to 
9.68% loss last year. 

During October 133, 397,717 lbs. crude oil yielded 
122,016,977 lbs. refined oil—8.53% loss compared to 
7.01% loss last year. 

During November 125,494,437 lbs. crude oil yielded 
114,028,994 lbs. refined oil—9.14% loss compared to 
6.58% loss last year. 

During December 118,434,339 lbs. crude oil yielded 
107,854,566 lbs. refined oil—8.93% loss compared to 
7.02% loss last year. 

During January 123,320,731 Ibs. crude oil yielded 
110,347,051 lbs. refined oil—10.52% loss compared to 
7.05% loss last year. 

During February 101,049,998 lbs. crude oil yielded 
90,266,409 Ibs. refined oil—-10.67% loss compared to 
8.01% loss last year. 

Total—658,286,995 lbs. crude oil yielded 596,696,709 
lbs, refined oil—-9.35% loss compared to 7.29% loss 
last year. 


SHIPMENTS OF REFINED OIL 













































Export unds—— 
1923-24. 1922-23. 
MII iad 60 Ke dsic nds wadeasoen 1,679,265 
September 3,531,357 
October ...... 3,252,926 
November 9,166,261 
December .. 5,764,885 
Junuary * 3,529,909 
EMO a co siesikes tcwcasmeousien 5 O88, BOs 2,491,179 
WN aaWs tds 0 6N ce deeseccokece 8,988,442 29,415,782 
—Domestic pounds 
PES Vedeuinacnedaen eked eae 79,846,139 65,971,810 
INES Gia, dpa vae-cheupacsend 66,531,871 88,177,539 
NE 0068 b dee seveccctrenseys 91,730,678 120,302,828 
Ce EES Sree. 85,982,865 96,064,577 
MED Cx Cece dcabencsned eco 56,638,683 71,605,676 
PUN Fivrcidv.c.are ap Gawen éae mec 79,983,942 93,548,780 
PRE Phe vccadcucesce ect dans 60,028,626 72,229,253 
NN Sc. Sub ewsisedack weeds 520,742,804 607,900,463 
——Total pounds—— 
Fn OR LOET EEE EET EEE LES $1,153,066 67,651,075 
Se omen i 560,203 91,708,896 
ES atcidn cveacteasertetens 92, 991, 015 123,555,754 
November ..........eceeee0e -90,464,855 105,230,838 
PS cias:kd i cradaedentae'al 58,063,999 77,370,561 
SS. Cuiwasetcetetsase vated 81,379,919 97,078,689 
Ly Se Pers perey yy 61,118,189 74,720,432 
MN Sd ch ddd ce eceedsnkecwecs 529,731,246 637,316,245 
REFINED OIL—Swnmary in barrels of 400 pounds 
—Produced———_ 
1923-24. 1922-23 
CORD OOD BEGUN 6.6 ov ictenedsncésecca 345,281 409,628 
PRM x wo cltidccdscketedsaeneoaesad 29,494 26,607 
PI ac asaa ax cn y.cei ba énrandeuee 100,963 99,323 
CE avec cecesccqnchensa6anéee cle petty 
I nn od eid ae sa ted deena ee 285,073 357,731 
NINE. tad: sae. 0104 5:c,0ra da d4/0as «occ 324) 351 
po AP re Ree ee 368,696 
PRD bce ccacencunncadiwoccvens 225,666 261,644 
CEE 45 wands Ka ccdccssioednusens 1,837,023 2,161,954 
—-Consumed-— 
IIS vind < candanaedsen6saenadom 883 
September .. 
Octoner «2.0. 
November 
December 
January 
February 186,801 
NN oo wis We nesevsnavectsscens 1,32 324,3 28 1,593,291 
——On hand 
NE Sire sidletnceapisinsse cardacecleneaks 892 267,107 
September 137,158 
October 142,243 
November 236,897 
December 367,821 
January 493,820 
February 568,663 
1923-24. 1922-23. 
Refined oil on hand ..............8 512,695 568,663 
Seed on hand will produce ........ 263,251 218,716 
Crude oil on hand will produce... .292,378 201,093 
Seed still to be received will produce. 171,146 94,625 
TNE os cde ccsncccsssseaswennds 1,239,470 1,083,097 


Less approximate minimum carry 
over for end of season Aug. 1, 
1924 


SGn eS ceénceetavetscncioesee 364,663 364,663 
Available for coming five months. 874,807 718,434 
Monthly average consumption for 

first seven months ............. $189,189 227,613 
Monthly average consumption for 

last five months ............... $174,961 149,538 
Monthly average consumption for 

all twelve months ............. 183,261 195,082 

tActual. tAvailable. 
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eAn Epoch in Our History 
1914-1924 


T IS with a profound_sense—of 
appreciation that we announce 
the tenth anniversary of our 
sim organization. We pride our- 
selves not so much upon what material 
progress has been made, as upon the 
cherished relationships that have been 
established during this eventful period. 
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In sincere gratitude to our many friends 
who have made this milestone a possi- 
bility, we now dedicate ourselves to that 
ideal of industrial perfection which 
will make us worthy of their continued 
approval and support. 


OPPENHEIMER CASING CO. 
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THE NATIONAL PROVISIONER: - 


THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS 


Provisions. 


Hog products dull and weak due to lack 
of support; hedging pressure continued; 
limited export demand. Hog receipts 
somewhat lighter than recently. Senti- 
ment mixed; domestic trade fair; showing 
a disposition to await renewed foreign 
buying. 

Cottonseed Oil. 

Cottonseed oil about steady; trade small 
and mixed. No pressure on market but 
weakness in lard checking advances. Cash 
trade 8%c asked; Texas, 8%@8\c. 

Quotations on cotton seed oil at Friday 
noon, were: May, $9.75@9.76; June, $9.90 
@10.05; July, $10.17@10.18, August, $10.25 
@10.30; September, $10.34@10.35; Octo- 
ber, $9.80@10.00; November, $9.60@9.40. 

Tallow. 

Tallow, extra, 7%c n. 

Oleo Oil and Stearine. 

Stearine, 8%c. 

a 
FRIDAY’S GENERAL MARKETS. 


New York, March 28, 1924—Spot lard 
at New York, prime western, $11.50@ 


11.60; middle western, $11.40@11.50; city 
steam, $11.25; refined, continent, $11.90; 
South American, $12.25; Brazil kegs, 


$13.25,;compound, $11.75@12.25. 
Liverpool Provision Markets. 


Liverpool, March 28, 1924.—(By Cable.) 
—Quotations today: Shoulders, square, 
55s; New York, 56s; shoulders, picnics, 
50s; hams, long cut, 76s; hams, American 
cut, 79s; bacon, Cumberland cut, 63s; 
bacon, short backs, 74s; bellies, clear, 68s; 


Wiltshires, 62s; spot lard, 66s. 
Hull Oil Market. 
Hull, England, March 28, 1924.—(By 


Cable.)—Refined cottonseed oil, 45s; crude 
cottonseed oil, 41s 


oo 
ARGENTINE BEEF EXPORTS. 


Cabled reports of Argentine exports of 
beef this week up to March 28, 1924, show 
exports from that country were as fol- 
lows: To England, 179,530 quarters; to 
the continent. 48,735 quarters; to other 
ports, none. 

Exports for the previous week were as 
follows: To England, 67,044 quarters; to 
the continent, 107,592 quarters; to other 
ports, none. 


a 
BRITISH PROVISION MARKET. 


(Special Letter to The National Provisioner.) . 


Liverpool, England, March 15, 1924. 

The tone in the bacon trade this week 
is not so good, the market being steady 
enough for baled and box meats, but the 
edge has gone off the demand. Irish and 
Danish are unchanged with the supplies 
this week fairly well cleared. American 
bacon is meeting with a disappointing de- 
mand, but with moderate arrivals and 
firmer c. i. f. cables holders maintain a 
general steadiness on quotations for all se- 
lections, most interest being taken in 
Wiltshires, Cumberlands, and backs. 

Bellies and shoulders find only a limited 
sale. Hams have shown a little better 
tone this week, especially rd long cuts 
which are cheap in price, and A. C.’s are 
also meeting a somewhat improved de- 
mand, although stocks of hams available 
at the moment are more than sufficient 
for current requirements. Lard is easy in 
sympathy with the lower c. i. f. rates, and 
the demand for this article is of a very 
quiet character. 


TRADE GLEANINGS. 


The Southern California Meat Company, 
San Francisco, Calif., has declared a quar- 
terly dividend of 2 per cent, 
April 15. 

The Midland packing plant, Sioux City, 
Ia., which was recently purchased by 
Swift & Company, was put into operation 
last week. 

The lint house of the Sweetwater Cot- 
ton Oil Co., Sweetwater, Tex., was recent- 
ly destroyed by fire. The loss was esti- 
mated at $40,000. 

The Seguin Cotton Oil Co. has been in- 
corporated in Seguin, Tex., with a capital 
stock of $100,000 by Fred Bading, A. R. 
Maurer and others. 

The Lee County Cotton Oil Mill, Gid- 
dings, Tex., has been sold to Wm. Bauer 
and. others. The mill will be removed 
to Robstown, Tex. 

The packing plant of Hagey & Son, 
Columbia, Tenn., which was _ recently 
burned, will be rebuilt shortly. Business 
will be continued without interruption. 

The new plant of John Morrell & Com- 
pany in Los Angeles, Calif., was recently 
occupied by the western branch. Open 
house was held on the opening day, so 
that visitors might make a thorough in- 
spection of the new plant. 


a 
EXPORTS OF HOG PRODUCTS. 


Exports of hog products for the week 
ended March 22, in detail follow. 








Pork. Lard. Meats. 

Bris. Lbs. Lbs. 
ee eer ie 612,000 7,392,000 
eS eer oe , 30 1,756,000 2,055,000 
NIN. io w/e Sica lb A pixies ag mies 321,000 670,000 
errr J 74,000 412,000 
Other English ports..... eric 1,142,000 583,000 
Germany -. 170 11,917,000 1,690,000 
Hotian@ ........ 50 =. 2,080,000 633,000 
ee int eae 174,000 63,000 
Other Con. ports ....... 110 =3,358,000 =1,505,000 
ere 1 305 180,000 125,000 
WL See negieke ceticas 1,655 “21,614,000 15,128,000 

Daily Market 
» 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 


It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRO- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 





payable , 
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FEBRUARY MEAT EXPORTS. 


Exports of meat products and their 
value for February, 1924, compared to 
the same month last year, are reported 
Department of 


as follows by the U. S. 
Commerce: 





Hams eet shoulders Ibs 28,192,070 35,295,673 
eee rr Cree 4,571,524 5,091,723 
mm: .. mitedeucaten Weews lbs. 36,295,790 41,004,615 
Value 5,054,322 4,705,996 
— pork 3,863,040 3,001,268 
Value 485,547 353,868 
Oleo oil ... 7,527,518 6,997,408 

Jalue 893,736 935, 
Lard .. 89,055,311 99,909,976 
Value 10,814,209 12,591,330 
Neutral lard 2,480,616 2,486,247 
yalue 313,033 340,928 
i < ad ds anim’! fats Ibs. 899,569 631.369 
peuecinesteencenae 115,842 84,608 
Margarine, animal fats. .Ibs. 210,666 89,729 
EE Sada wxeasiwren on mala 34,596 15,203 
Cottonseed Gs eaiecvecee Ibs 6,062,229 3,237,843 
Cnrenteldeewadee nen 640,797 331,441 

Lard congenna, vegetable 

| rrr ee 5be. 369,168 896,789 
ES ivsic ost wes sane wile~e 51,069 109,859 


~* Included in ‘Hams and shoulders’’ prior to Jan. 
** Included in ‘Bacon’ ’prior to Jan. 1, 1924. 
—_@— 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending March 22, 
1924, with comparisons, as follows: 


Week Cor. 
ending Previous week 
Western dressed meats: Mar. 22 week. 1923. 
Steers, carcasses .... 6,081 5,838 6,302 
Cows, carcasses ..... 993 96214 pS 
Bulls, carcasses ..... 187 2091 25 
Veal, carcasses ..... 9,755 10,553 9,212 
Hogs and pige ...... 50 Saar 1,858 
Lambs, carcasses 18,995 16,725 23,354 
Mutton carcasses .... 5,225 4,982 7,027 
Beef, cuts, Ibs....... 180,848 155,637 190,512 
Pork, cuts, lbs. -1,298,252 1,160,361 1,438,912 
Local slaughters: 
CES ss vaccccncéane« 9,814 9,163 28,300 
GIRS ca cccearuses 16,411 11,592 9,723 
pO Ss eee 61,45 62,501 54,150 
ere er re 39,394 37,741 33,684 
te 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 
ports for the week ending March 22, with compari- 
sons: 


PORK, BBLS. 
From 
Week Nov. 1, 1923 








Week 
ended Mar. ended Mar, to Mar. 
22, 192 M. 24,1923. 15, 1924. 
United Kingdom wane 1,497 
i ee 930 878 13,946 
WEGNG SGUO os cacvs 1,205 1,002 8,556 
bo eer ere 1,563 1,880 23,999 
BACON AND HAMS, LBS. 
United Kingdom . 6,572,250 9,213,000 226,844,500 
ere 4,7 


,000 6,302,000 160,848,025 




















So. and Cent. Amer 46,000 
PGS EES eicc y rea. 124,000 
Ce GOON 645% Magtenne™ “eaeeeens 1,107,500 

Pe een 11,368,250 15,516,000 388,969,925 

LARD, LBS. 

United Kingdom . 3,092,775 5,414,772 106,907,895 
Continent ..........22,152,278 15,188,048 300,807,628 
ee Gee Cree, BO NV iccccas.- scwemesn 1,130,000 
WOO TIGIOD: scciccces 78,000 82,000 1,601,000 
RE COUNNNIOE oink: Snwiccae )) @avedeas 73,172 

Total ............25,323,053 20,684,820 410,519,695 
RECAPITULATION OF THE WEEK’S EXPORTS. 

Pork, Tacon and 

From— Ibs. hams. Ibs. Lard, Ibs. 
MP Ss 66 054.4:60:4-0.60 me 358 8,768,250 24,413,053 
UG MS oc a swede. see 564,000 424,000 
DE siccvacsweeelenes: ius mane 73,000 
ME Ficiccéccvcateeaena  seneddes 150,000 
SOT GIO ko esinc vee ves See nteatees, | whraeteh 
i ae eee 2,010,000 188,000 
WN bcd vas Once cbavens ween 31,000 75,000 

Total, week 1,563 11,368,250 25,323,053 
Previous week A ... 997 17,572,700 18,091,287 
Two weeks ago .........1,877 14,587,550 18,255,857 
Same week year ago..... 1,880 15,516,000 20,684,820 


Comparative summary of aggre gate exports in Ibs., 
from Nov. 1, 1928, to March 22, 1924. 

1923-1924. 
4,799,800 


1922-1923. 
4,976,200 


Increase Decrease 
Pork, Ibs... 176,400 
Bacon and 

Hams, Ibs. .388,960,925 321,731,400 67,238,525 
Lard, Ibs...410,519,695 372,122,778 38,396,917 
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Do you pay out extra dollars every month for ice, or are your 
refrigerator doors equipped with Wirfs’ ‘‘AIRTITE’’ Cushion 
DOOR GASKET ? 


Nearly all old refrigerators and most new ones need this DOOR 
GASKET. To all appearances your doors may seem to fit tight, 
but by constant use and the different temperatures on both 
sides of the doors, the cold air soon finds a way to leak out; 
usually at the bottom first. To prove this—run your hand or a 
lighted candle along the sides and bottom of your door and feel 
and see (by the flickering light) how the cold air flows out—24 
hours a day, every day. The ‘:AIRTITE’’ GASKET perma- 


nently stops this cold air leakage. 


The ‘‘AIRTITE’’ Cushion DOOR GASKET is a rubberized insu- 
lated strip that is waterproof, tough, yet flexible and resilient. It is 
guaranteed for five years and will last much longer. It pays for 
itself in a very short time by stopping the cold air leaks, thus greatly 
reducing the cost of refrigeration. 


















Easy to apply — Simply tack on— Turn the corners 


WIRFS' 


‘AIRTITE 


CUSHION 


DOOR GASKET 


No. O Jumbo No. 1 Large No. 2 Medium No. 1 Small No. 4 Special 


E. J. WIRFS, °“scavacmcee” 113 South 17th Street, St. Louis, Mo. 


Send today for prices 
and sample card show- 
ing the five standard- 
ized sizes. 
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CURRENT LARD STATISTICS. 


Lard produced, consumed and _ stocks 
on hand, including both domestic con- 
sumption and exports for January and 
February, 1924, \with comparisons, are 
reported as follows: 


LARD PRODUCED, CONSUMED AND STOCKS 
ON HAND 


(A) (1) PRODUCED 
1924 

















1923 
Pounds. Pounds. 
, ME ere ee 227,689,000 181,266,799 
DUE ik vcbnens uxecgets 188,308,000 158,557,000 
WE Wid 6 es.cevinennewes 415,997,000 339,823,799 
CONSUMED 
(B) (2) Exports 
1924 1923 
Pounds. Pounds. 
, ...., MOCO eee 136,153,858 111,157,013 
DOMPUREY  becccécac%e Not available 91,535,927 
WE vk ius hiccdeee Not available 202,692,940 
(C) Domestic 
1924 1923 
Pounds. Pounds. 
|. MELE CEE REEL Tre 86,745,142 62,651,819 
February Not available 64,185,753 
WE iccelcanweges Not available 126,837,572 
Total 
1924 1923 
Pounds. Pounds. 
JOOUAEY <5 sve ss os 5.004 os eee 173,808,832 
PRR > osx s csuncresens 173, 881,000 155,721,680 
SOMA 35 sean een anes 396,780,000 329,530,512 
(D) STOCKS HELD END OF MONTH. 
1924 1923 
Pounds. Pounds. 
On hand beginning of year 49,340,000 48,807,713 
FRBURET: «6 scace es sacaes'es 5A, 130,000 56,265,680 
DEPT. Ks dvnseckues wes 68, 557, 000 59,101,000 


(A) Ineludes entire production, both neutral and 
other edible, by federal inspected plants, and also 
production, both neutral and other edible, by plants 
not federally inspected, except a few — ones, but 
does not include production on the farm 

(B) Includes both neutral and other “edible lard. 

(C) Apparent consumption. 

(D) Includes stocks held in cold storage plants and 
packing house plants only. 

(1) Source: Bureau of Agriculture Economics, 
one. of Agriculture. 

(2) Source: Bureau of Foreign and Domestic 
Commerce, Dept. of Commerce. 


a 
RECEIPTS OF LIVESTOCK. 
The receipts of live stock at seven mar- 
kets for the weeks mentioned were as fol- 
lows: 

















CATTLE 

Last week. Prev. week. Year ago. 

i ec 57,500 54,800 53, 

Kansas City ..... 31,500 30,000 32, 
OMIME 2 ccccescces 5 5 28,000 
ae are - 15,000 
St. Joseph 12,000 
Sioux City 11,000 
Bt. FUE cevaciccns 6 11,300 
Gimli 7.nc. acs een 5 163,000 
CUI 5 Sic Saeess 1 200,000 
Kansas City .. 5 72,000 
Ae 94, 75,000 
Oe TN aseweviec R 95,500 
SL, SOWEER. .6i sew cie E 57,000 
Sioux City ) 74,000 
ee | Ge y 63,500 
TORR soaiiscasew i g 637,000 
CNOGRES oa os tess 70, 69,000 
Kansas City ...... 21,000 23,700 37,000 
ae 54,700 45,500 66,000 
Di. See occa ow ee 4,000 5,500 5,000 
RE. PU atccasies 23,500 22,000 34,000 
Sioux GA occa 3,000 3,500 3,400 
Es. NN a eaencene 8,000 3,500 5,000 
Co) eae T 185,000 178,000 220,000 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
poried as follows ror the week ending 

March 22, 1924, with comparisons. 





Week Cor. 
ending Previous week 
Western dressed meats: Mar. 22 week. 1923. 
Steers, carcasses 1,630 1,543 2,631 
Cows, carcasses a 1,274 1,441 1,761, 
Bulls, carsasses 85 62 79 
Veals, carcasses .... 1,604 1,354 926 
Lambs, carcasses .... 9,409 10,500 12,990 
Mutton carcasses .... 225 771 
Pn ee | er eae 268,817 279,611 222,594 
Local slaughters: 
ee eS eer 1,718 1,600 1,264 
WORST ON (eng a sasnccaVa> > 3,132 3,215 3,051 
SE, os cud sean o wan 14,409 16,572 16,010 
PROB ess saat ase ts 4,347 3,187 3,440 
a Se 


What are proper hog cooling temper- 
atures? Ask THE BLUE BOOK, the 


“Packer's Encyclopedia.” 
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Meat Production and Consumption Statistics 


Meat and livestock production and consumption statistics for January, 1924, with com- 
parisons, are compiled by the U. S. Bureau of Agricultural’ Economics as follows 


CATTLE, CALVES, BEEF AND VEAL 



























January ——tTotal for year.—— 
3-year 3-year 
average. 1923. 1924. average. 1923. 
inepecess slaughter: 

Cat 692,043 745,109 812,459 8,482,868 9,162,516 

Caives 307,304 351,382 372,859 4,163,153 4,500,323 
Average live weight: 

Cattle, Ibs. is $ = Re Plea ahi ealate areas 995.19 979.66 965.94 977.75 2 952.89 

SG nce vebeccsowenvesteves 167.40 168.42 176.80 170.87 2 172.82 
Average dressed weight: 

Cattle, Me cass Z aes hota n aces 535.13 529.04 513.53 528.96 * 2515.85 

CREAMER oS Saas vere wea ce 95.77 99.52 103.74 96.58 2 99.34 
Total dressed weight, (Carcass): = 569.916,442 394,192,465 417,222,070 4,482,703,931 4,725,866,276 

UE IE aha iden gn ossnne sess 29,507,894 34,969,537 38,680,393 402,478,393 444,368,369 
en 

nning of month— 
‘Fresh ‘beef, Ibs.....+.......0-2- 93,515,000 91,805,000 82,984,000 —«61,707,000-—-* 53,601,000 
RE UN See o'0 s:0 Che see w'eeeee 21,110,000 24,450,000 22,593,000 20,605,000 3 22,978,000 

End of month— 

Fresh beef, Ibs 90,253,000 89,272,000 79,649,000 60,672,000 3 52,866,000 
Cured beef, Ibs.. 21,514,000 24,841,000 22,691,000 20,606,000 322,823,000 
Exports :* 

Fresh beef and veal, lIbs......... 2,319,494 357,240 286,151 6,462,329 3,479,331 

a a ee 1,565,065 1.204,826 1,200,598 24,614,145 23,041,629 

Cone Beek, — Ti io. is vesitecet ins 290,527 168,293 340,737 3,453,995 1,733,968 

Oleo oil and stearin, Ibs........... 11,447,289 10,208,344 7,002,579 129,256,311 107,720,098 

NG Maid dO wed meee ooss< 1,557,120 1,467,568 1,559, 824 27,016,814 35,876,238 
Imports: 

Fresh beef and veal, Ibs.. 1,936,255, 668,547 1,065,063 29,476,014 19,356,470 
Receipts, cattle and calv ess. . . 1,716,223 1,876,443 1,888,022 22,071,970 23/211,008 
Stocker and feeder shipments’. ates 239/422 280,781 242.687 4,306,907 4,553,279 
COCEIG GU TAUMS TRMUEEY Ticcscccccs = dae see cece 67,240,000 NY! rave eneds) aelveu ae’ 
Prices per 100 pounds: 

Cattle, average cost of slaughter... $7.20 $6.58 $6.65 $6.70 2 $6.82 

Calves, average cost of slaughter. . $9.46 $8.51 $8.29 $8.05 2 $7.86 

At Chicago— 

Cattle, good steers ........00% $9.65 $10.30 $10.55 $9.54 3 $10.23 
hose, oe cM) Per ene $9.98 $10.08 $10.16 $9.31 3 $9.42 

At eastern markets— 

Beef carcasses good grade........ $14.99 $14.47 $15.92 $15.36 3 $15.81 

Veal carcasses good grade...... $20.31 $18.14 $19.32 $17.46 3 $17.08 

HOGS, PORK AND PORK PRODUCTS. 

Inspected slaughter, hogs............ 4,488,680 5, = 029 5,911,242 45,143,231 53, 1333, 708 
Average live weight, lIbs............. 226.30 7.30 217.13 225.85 2 225.33 
Average dressed weight, lbs......... 174.46 176. 79 165.92 172.96 2172.93 
Total dressed weight, (carcass), Ibs.. 783,756,854 907,644,987 980,793,273 7,806,038,125 9,221,573,582 
Lard per 100 lbs. live weight, Ibs... 15.74 16.27 17.07 16.18 216.49 
Storage: 

Beginning of month— 

i Se ee 72,490,000 72,278,000 126,718,000 121,859,000 *% 147,764,000 
MN Oy “TUBS o's oie cc oc nic sess of 434,039,000 498, 233,000 582,151,000 527,707,000 * 600,748,000 
MMB We? oes 0350 beh oeods 06s 51,889,000 48,808,000 49,340,000 94,806,000 3 77,265,000 

End of month— 

Fresh pork, lbs.. 114,171,000 120,196,000 165,822,000 122,768,000 s bang ry poo 

Cured pork, lbs. 500;381,000 568,728,000 636,514,000 531,656,000 

NG! Sei aiee kes cewerunwen' 67,006,000 56,266,000 56,161,000 94,529,000 i oF 0, 008 
Exports :* 

Oe 8,789,232 6,611,925 6,559,163 45,916,466 54,691,196 

I I oi oss cic.b Hae Sa elas 64,422,881 78,239,544 81,821,812 740,403.894 870,731,037 

Sg See eee ee 122,305 130,852 125,369 2,172,509 2,804,147 

IS SUNS. ooo ois odes ess sa'scise vere 767,029 878,549 1,039,786 9,782,540 10,734,922 

MN Bic iss ebea eeeea eheeeanet 88,480,061 111,157,013 136,153,858 913,283,320 1,059,510,494 

Imports: 
"Fresh pork, IDs. .......eeeeeceeees 97,600 106,216 61,759 911,774 _ 1,100,950 
Po i SEPP eres 4,761,391 5,305,900 6,252,723 46,832,774 55,329,843 
Stocker and feeder shipments ...... 45,518 66,227 50,032 636,886 819,512 
Hogs on farms cn Dapeiaceadee  . aethees Mas 68,227,000 We 8 Sad wae wad 2! ata, ee mee 
Prices per 100 pounds: 

Average cost ior ‘sinughter beswecee $8.57 $8.35 $7.09 $8.49 2 $7.59 

At Chica 

Live San. . wedhion weight...... $8.64 $8.36 $7.18 $8.78 3 $7.83 

At eastern markets— 

Fresh pork loins, 10-14 Ibs....... $18.27 $15.38 $19.44 5 $16.61 
Shoulders. skinned .........00.. $14.41 $13.28 $13.76 3 $11.82 
DGUON SO TONG 5 asec saci cveness $12.51 $11.32 $12.42 3 $10.30 
Butts, Kd ‘style Sioniie hies.ss $16.79 $15.15 $16.08 3 $13.58 
TURGOM,. DEGREITARE . ccccsiedsscces $27.11 $26.93 $26.05 3 $23.44 
Hams, smoked, 10-12 lbs....... $22.97 $20.85 y $24.95 3 $21.53 
ate eer re $12.65 $12.56 $13.66 $12.75 3 $13.10 
SHEEP, LAMB AND MUTTON. 

Inspected slaughter, sheep and lambs 1,014,629 1,021,211 1,083,095 11,820,799 11,528,550 
Average light weights, Se With nta\ds has 86.36 87.61 83.92 80.16 2 80, 80 
Average dressed weight, lIbs......... 40.75 41.69 39.29 38.36 2 38.83 
Total dressed weight (carcass), Ibs. . 41,386,077 42,574,287 42,554,803 452,882,728 446,785,342 

Storage fresh lamb and mutton: 

Beginning of month, lbs........... 26,333,000 4,523,000 2,493,000 11,529,000 3 3,912,000 

End of month, Ibs................. 29,325,000 5,980,000 2,343,000 9,709,000 3 3,742,000 
Exports, fresh lamb and mutton, lbs.* 337,024 226,849 96,969 gn e 2,124,199 
Imports, fresh lamb and mutton, Ibs. 5,346,600 1,606,829 55,181 2 5,215,278 
Receipts of sheep®......ccccccaccees 1,754,053 1,635,916 1,697,422 22,025,386 
Stocker and feeder shipments’. . 147,374 171,010 149,117 4. 477,881 
_ § yf}. Beers ee 37,223,000 MG kis deeds. OF wie eael sas 
Prices per 100 pounds: 

Average cost for slaughter Sevaeeee $11.32 $12.67 $11.56 2 $12.03 

At Chicago— 

— 84 Ibs. down, medium to 
Sve ansehehegadeweeces $12.31 $14.06 $12.95 $12.05 8 $13.24 
Sheep. medium to choice......... $6.56 $7.63 $7.40 $6.40 2 $6.97 

At eastern market— 

Lamb carcasses, good grade.... $25.02 $24.51 $22.23 $24.17 3 $24.83 
Mutton, good grade............ $14.60 $14.75 $15.54 $15.00 3 $15.63 


11921, 1922 and1923. 2 Weighted average, based on actual totals for year. 


cluding re-exports. 5 Public stockyards. 


PRAISES “BOSS” DEHAIRER 

In 1920, Jeremiah M. Slattery & Sons, 
Ltd, Tralee, Ireland, bought a “Boss” U 
Hog Dehairer from The Cincinnati 
Butchers’ Supply Company. In their cor- 
respondence with the “Boss” firm, they 


8 Average, not total. ‘4 In- 


always have a good word to say for this 
“Boss” machine. In one of their recent 
letters Mr. Joseph A. Slattery writes: 
“Your ‘Boss’ dehairing machine gives us 
best of satisfaction and costs practically 
nothing for upkeep.” 
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LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8S. Bureau of Agricultural Economics) 
Chicago, March 27, 1924. 

CATTLE—With nearly half of the re- 
ceipts to date this week arriving Monday, 
buyers found little difficulty in enforcing 
declines of 10@25c on the comparatively 
large run of beef steers and yearlings, this 
loss being practically regained as receipts 
fell off during the remaining days. A new 
top price on heavy steers since January 
of $12.10 was made Tuesday with year- 
lings selling upward to $12.00. The great- 
er portion of the receipts, however, in- 
cluded plain light steers and yearlings, 
bulk for the week selling at $8.50 to 
10.25. 

She stock encountered a two-way mar- 
ket as best fat cows and heifers advanced 
25@40c while lower grades sold steady 
to slightly lower. In the absence of ship- 
ping demand, bulls dragged throughout 
the week, closing prices being mostly 
25@35c lower, bulk light and weighty bo- 
lognas realizing $4.25 to 4.60. Shippers 
needed few veals, bulk being light and 
handyweight kinds going into packer 
hands at $8.50@10.50, selected kinds mak- 
ing upward to $11.50. 

HOGS—Alterations in hog values for 
the last six market days displayed a dou- 
ble trend, with lighter weights advancing 
more than the declines noted for heavy 
weights. This occurred when the sea- 
sonal change in weight favor developed 
in demand late last week. Heavy offerings 
showed a 5@15c decline, while medium 
and light weights scored 10@25c upturns. 

Packing sows also gained slightly, the 
betterments amounting to 5@10c, with 
less desirable kinds making the greater 
gain. Killing pig prices eased off from 
the high mark of last week with a 25@50c 
decline. Local receipts expanded in pro- 
portion to the increase around the mar- 
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ket circle, but the shipper outgo was 
about the same. 

SHEEP — Narrowed shipper outlet 
coupled with more liberal supplies of di- 
rects lowered lamb values early in the 
week. On closing sessions, however, with 
shippers again in the market some of the 
lost price ground was regained, and fat 
lambs are closing the week only 10@25c 
lower than a week earlier, handyweight 
kinds showing most decline. Fat sheep 
on the contrary have gained 25@50c due 
in most part to scarcity of supplies. 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
E. St. Louis, Ill, March 27, 1924. 

CATTLE—Important features of the 
week’s trade were the declines suffered 
by light yearling steers and heifers and 
the narrowed demand for these. Com- 
pared with one week ago, beef steers and 
stock steers were steady, light yearling 
and heifers, 50@75c lower; beef cows, 15@ 
25c lower; canners and cutters, barely 
steady; and bologna bulls and light veal- 
ers, 25c lower. 

Tops for week: Matured steers, $10.30; 
long yearlings, $10.00; and mixed light 
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yearlings, $9.50. Bulks for week: Steers, 
$7.25@9.50; yearlings, $6.75@7.75; cows, 
$4.75@6.00; canners, $2.35@2.75; and bo- 
logna bulls, $4.50@5.00. 

HOGS—A 15 per cent cut in receipts 
caused little change in the general hog 
market. Just a little more strength was 
noted on good butchers, others were un- 
changed. Lightweights moved actively 
to shippers, but medium weight and heavy 
kinds were inclined to drag, with mild 
price discounts imposed in many cases. 

Top today was $7.65. Bulk of desirable 
offerings scaling 170 lbs. up went at $7.60@ 
7.65; light weights, $7.00@7.50; good pigs, 
$6.50@7.00; and packing sows, $6.50@6.60. 

SHEEP—With continued light receipts, 
which were far below requirements of the 
trade. all classes maintained the high 
price levels reached last week No highly 
finished wool lambs appeared, best here 
landed at $16.25, with the bulk at $15.50@ 
16.25. Choice clippers reached $14.25, with 
the bulk of clipped offerings at $13.90@ 
14.25. Bulk of fat ewes cashed at $10.50@ 
11.00, with one small at at $11.25. 


n\n 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Kansas City, Mo., March 27, 1924. 
CATTLE—Demand ffor the better 
grades of steers and yearlings for the 
week under review has been fairly urgent 





LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, Mar. 27, 1924, 


as teported to THE NATIONAL PROVISIONER b 
Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 











pigs excluded) : CHICAGO, 

DE. se tisshaeboababadésaanesaasanene $ 7.50 

OM SEEM, ccc gsenscnesanoesn” 7.20@ 7.50 

Hvy. wt. (250-350 lbs.), med.-ch...... 7.20@ 7.45 

Med. wt. (200-250 Ibs.), med-ch....... 7.30@ 7.45 

Lt. wt. (160-200 lbs.), com.-ch........ 7.25@ 7.45 

Lt. It. (130-160 Ibs.), com.-ch. +» 6.85@ 7.45 

Packing hogs, smooth........ 6.75@ 6.90 

ee WOU, TUN, . 0c cccnsccccioces 6.60@ 6.75 

Sightr. pigs (130 lbs. down), med. ch. 5.00@ 6.75 

Av. cost and wt. Wed. (pigs excluded) 7.24-245 lb. 

Slaughter Cattle and Calves: 

STEERS (1,100 LBS. UP): 

Choice and prime ....cccccccccccess 11.50@12.25 

DE cccccccecoccceccescocceceseons 10.15@11.75 
DE  bbscnbboussssenercecsscaase 8.25@10.35 
CRE weccccscccecepeceseccoccoce 6.75@ 8.45 

STEERS (1,100 LBS. DOWN): 

SD CE WED wiccccdoccsscvesen 11.35@12.15 
SE, Sesbubasekssetde bs ecesaseneees 10.00@11.50 
PEED  ecsacdcccesnscevecesosssane 8.10@10.15 
CNR. bon 0d0h000000000ss ocesesens ».7TH@ 8.25 
SGP GE GIO ocecccccecncensces 4.00@ 5.65 

LT. YRLG. STEERS AND HEIFERS: 

Good to prime (800 lbs. down)...... 9.75@12.00 

HEIFERS: 

Good-choice (850 Ibs. up)........... 7.75@10.50 
Common-med. (all weights)......... 5.25@ 7.75 

COWS: 

Good and choice 6.25@ 7.75 
Common and medium 3.90@ 6.25 
Canner and cutter .........eseccece 2.75@ 3.90 

BULLS: 

Good-ch. (beef yrigs. excluded)..... 4.50@ 6.75 
Can.-med. (canner and bologna)..... 3.75@ 4.65 

CALVES: 

* Med.ch. (190 Ibs. down)............ 7.75@11.50 
Cull-com. (190 Ibs. down)... 5006 145 
Med.-ch. (190-260 Ibs.)...... ++ 6.25@11.25 
Beeen, Cee BO. GD). cccccocsevecs 5.00@ 9.25 
Cull-com. (190 Ibs. up)............. 3.50@ 7.75 


Slaughter Sheep and Lambs: 
Lambs, med.-pr. (84 lbs. down)....... 
Lambs, cull-com. (all weights)........ 
Yearling wethers, med.-prime......... 
Wethers, med.-pr. (2 yrs. old and over) 
Ewes, common to choice.............. 
Ewes, canner and cull.............002 


14.75@16.50 
11.00@14.75 








y leased wire of the Bureau of Agricultural 


KANSAS CITY. OMAHA. E.8T. LOUIS. ST. PAUL. 
7.25 $ 7.30 $ 7.65 10 
7.00@ 7.20 7.06@ 7.25 7.40@ 7.65 7.00@ 7.10 
7.05@ 7.20 7.15@ 7.30 7.45@ 7.60 7.00@ 7.10 
7.00@ 7.20 7.10@ 7.30 7.50@ 7.65 7.00@ 7.10 
6.50@ 7.25 6.65@ 7.25 6.90@ 7.65 ras | 7.10 
6.15@ 6.95 6.00@ 7.15 6.25@ 7.55 6.50@ 7.10 
6.35@ 6.45 6.50@ 6.70 6.50@ 6.75 6.00@ 6.50 
6.10@ 6.35 6.35@ 6.50 6.25@ 6.50 6.00@ 6.10 
ko fk errr 5.75@ 7.00 5.50@ 6.50 
6.96-226 Ib. 7.05-245 Ib. fo | eee err 
10.50@11.75 10.70@11.75 11.25@12.25 10.25@11.50 
9.50@10.75 9.40@10.85  10.25@11.25 9.00@10.25 
7.50@ 9.75 7.65@ 9.50 8.00@10.25 7.00@ 9.00 
6.00@ 7.75 6.00@ 7.65 6.75@ 8.00 5.75@ 7.00 
10.25@11.75 10.60@11.60 11.25@12.25 10.25@11.50 
9.25@10.50 9.25@10.70 10.00@11.25 9.00@10.25 
7.50@ 9.50 7.50@ 9.40 8.00@10.00 7.00@ 9.00 
5.50@ 7.75 5.50@ 7.65 5.75@ 8.00 5.50@ 7.00 
3.25@ 5.50 3.50@ 5.50 3.25@ 5.75 3.50@ 5.00 
8.25@11.00 8.85@11.00 8.25@11.00 8.50@11.00 
6.50@ 9.50 7.00@ 9.50 7.00@ 9.00 6.50@10.00 
3.50@ 6.75 4.50@ 7.00 3.50@ 6.75 4.25@ 6.50 
5.50@ 7.25 5.65@ 7.50 5.75@ 7.50 5.50@ 6.75 
4.00@ 5.50 4.00@ 5.65 4.00@ 5.75 3.25@ 5.50 
2.35@ 4.00 2.25@ 4.00 2.25@ 4.00 2.25@ 3.25 
4.65@ 6.00 4.25@ 6.00 5.00@ 6.75 4.25@ 5.00 
3.00@ 4.65 3.50@ 4.25 2.75@ 5.00 3.25@ 4.25 
7.00@10.00 7.50@10.25 7.00@11.00 6.00@ 8.75 
3.00@ 7.00 4.25@ 7.50 3.50@ 7.00 3.50@ 6.00 
5.00@ 9.50 6.50@ 9.75 6.00@10.75 4.00@ 7.50 
5.00@ 7.50 5.50@ 8.25 5.00@ 9.00 3.50@ 6.50 
3.00@ 5.25 3.00@ 6.50 3.00@ 5.00 2.50@ 4.00 
14.50@16.25 14.25@16.40 14.00@16.50 13.75@15.75 
10.50@14.50 10.25@14.25 11.00@14.00 10.00@13.75 
10.75@14.50 11.25@14.25  11.25@14.50 11.00@14.00 
8.25@12.25 8.00@12.00 8.50@12.50 8.00@12.00 


6.75@11.00 
2.50@ 6.75 


7.00@11.25 


7.00@11.25 6.25@10.75 
2.75@ 7.00 A 6.25 


“~v 
2.50@ 7.00 3.00@ 
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and the bulk of the more attractive kinds 
were strong toa shade higher than a week 
previous. Some of the: plainer grades, 
however, have been neglected at times, 
especially the yearlings of common and 
medium quality. The week’s top reached 
$11.00 on both handyweight fed steers 
and yearlings, while the best weighty 
beeves landed at $10.50. 

Bulk of the fed offerings sold from 
$8.25@9.75. Fat she stock was relatively 
scarce and prices held around steady, with 
the exception of plain light heifers, which 
were weak to 25c lower. Bulls were dull 
all week with prices weak and lower. 
Calves were more active than last week 
at steady to 50c higher levels. Top veals 
to packers landed at $10.00. 

HOGS—Receipts this week were larger 
with prices on butchers around 5c lower 
than last Thursday, while lighter weights 
showed gains of 5@10c. Lightweights 
topped the market today for the first time 
since last fall, bringing $7.25. Shipping 
orders continued liberal and the price 
range of the various weights was gradual- 
ly narrowing. Packing sows were 10c 
higher for the week, with bulk at $6.30@ 
6.40. 


SHEEP—Although receipts of sheep 
and lambs locally have been very light, 
fat lamb prices were 10@15c under a 
week previous, with the top to both ship- 
pers and packers at $16.25. Comparatively 
few of the fat lamb offerings sold below 
$15.65 during the week. Several lots of 
clipped lambs sold from $13.75@14.00 with 
the best at $14.15. Prices on aged sheep 
were steady to 25c higher, with the best 
fat ewes in load lots at $10.75 and small 
bunches up to $11.00. 


OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics.) 
Omaha, Neb., March 27, 1924. 
CATTLE—A proportionate increase in 
supply of yearlings and medium weight 
steers proved to be in excess of the im- 
mediate demand. As a result better grades 
of beef steers sold steady, others and 
yearlings unevenly 15@25c lower, plainer 
kinds off most. Top: weighty steers 
made $10.90, mediumweights $11.10; and 
long yearlings, $10.00. Fed heifers were 
25 to 40c lower, butcher cows, canners 
and cutters steady. Bulls 25c lower, veal- 
ers steady, plainer quality considered. 
Today the bulk of beef steers and 
yearlings sold at $7.85@9.35; butcher 
cows, $4.75@6.25; fed heifers, $5.75@7.00; 
canners and cutters, $2.50@3.85; bologna 
bulls, $4.00@4.25; and vealers $9.25@9.75, 
with a few at $10.00@10.50. 
HOGS—tThe general trend to hog prices 
has been upward. Slight declines en- 
forced during the week only served to en- 
courage competition and prices quickly 
reacted under urgent packer demand and 
broad outlet to shippers. For the week 
medium and_ strongweight butchers 
showed a 15@25c advance, while an im- 
poved demand for lighter offerings has 
featured, with a 25@50c upturn noted. 
Bulk of all sales today, $7.05@7.25, top 
$7.30, packing sows mostly $6.50@6.60. 
SHEEP — Prices on killing classes 
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maintainted the upward trend of recent 
weeks and reached the high point of the 
season today when wooled lambs brought 
$16.40 and clipped lambs, $14.35. Prices 
generally showed an upturn of 15@25c 
with both wooled lambs and clipped offer- 
ings mostly 25c higher. Best light ewes 
at hand turned at $11.15. 

—o—— 


ST. PAUL. 


(Reported by U. §. Bureau of Agricultural Eoco- 
nomics and Minn. Dept. of Agriculture.) 


CATTLE—A marked decrease in cattle 
receipts during the first three days of this 
week compared with the corresponding 
period of a week ago had served to 
strengthen the market on practically all 
killing classes. Canners, cutters, and bo- 
longa bulls while showing no advance held 
on a firm basis, due to the reappearance 
of a number of outside orders. Fat she 
stock prices lead off with an advance of 
around 25c or more since last Wednesday. 

Steers and yearlings are at present being 
marketed in small numbers and comprise 
principally the common and medium types. 
These are finding a ready outlet at strong 
to 25c higher prices than a week ago due 
to the competition of finishers for desir- 
able material. i 

HOGS—Receipts of hogs at this point 
total around 53,700 the first three days this 
week compared with 53,500 last week and 
43,800 the corresponding period last year. 
Buyers have been discriminating against 
the weighty butchers on late sessions, the 
better grades of 170@200 lb. averages 
realizing around 10c more than the best 
weighty butchers. 

Packers took the bulk of the hogs today 
at $6.80@6.90, with the weighty butchers 
realizing the lower figure. Shippers 
bought several loads of light weight hogs 
early at the top price of $7.00. Rough or 
heavy packing sows sold mostly at $6.00, 
smooth kinds of desirable weight being 
quotable up to $6.50. Bulk of the better 
grades of slaughter pigs realized $6.50. 

SHEEP—A new high point was reached 
in the fat lamb market Monday, when one 
load of choice to prime fed lambs realized 
$16.00, the first time this price has been 
paid at this point since 1920. Bulk of the 
fat lambs offered are .of weight and qual- 
ity to turn at $15.00@1.50, while $10.00@ 
10.25 takes most of the light and handy- 
weight ewes. 


——$e—_— 
ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

South St. Joseph, Mo., March 25, 1924. 

CATTLE—Cattle receipts for two days 
this week numbered around 6,000 against 
7,073 same days last week. Beef steers 
and yearlings were plentiful and quality of 
good average steers steady to 15c lower, 
better grades showing little change, year- 
lings slow, weak to 25c lower. Best heavy 
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steers averaging 1,356 Ibs. sold at $10.00, 
and‘ 1,003 pound averages $10.10. 

Bulk of all steers ranged $8.25@9.50, in- 
cluding Colorado pulpers at $8.00@$9.50. 
A few plain steers sold down to $7.00, but 
few ‘sales were made under $8.00. Choice 
mixed yearlings sold up to $9.50, with bulk 
of fair to good kinds $7.50@8.75. Cows are 
steady to strong for the period, and heif- 
ers steady to 25c off. Choice cows sold 
up to $7.50 in odd lots, with best carlots 
at $6.50. 

Most fair to good killers sold $4.50@ 
$6.25, with canners and cutters. $2.50@ 
3.75. One load of choice 687-pound heif- 
ers sold at $9.50 and other lots’ ranged 
$5.00@8.50. Bulls held about steady, with 
most sales $4.00@5.25. Calves are 50c 
lower, best veals going at $9.00 and com- 
mon kinds down to $4.00. 

Stockers and feeders were searée, and 
there was a, firm tone to the trade.. Some 
834-pound feeders sold at $8.10, and other 
sales ranged $7.00@7.85. Best- stockers 
sold at $7.25, with others $5.50@7.00. :; 

HOGS—Hog receipts light-for two day’, 
totaling around 10,000, which was about 
the same as a week ago. In line with out- 
side markets, which had liberal receipts, 
the market here ruled slow and shows a 
loss of 10@15c compared with last Satur- 
day. Tuesday’s top was $7.25 and bulk of 
sales $7.00@7.25. Saturday’s top was $7.40 
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and bulk of sales $7.10@/7.35. 
sows sold at $6.25@6.30 Tuesday. 
SHEEP—Sheep receipts around 16,600 
for two days. There was a weak tone to 
the lamb trade, especially on heavies, and 
values are 15@25c lower for the period. 
Best price Tuesday was $16.10 against 
$16.25 Monday, with bulk of sales $15.85 
@16.10. Aged sheep scarce and the mar- 
ket steady. Choice ewes sold Monday at 
$11.00. None were offered Tuesday. 


—o¢—- 
PACKERS’ PURCHASES. 


Purchasers of livestock by packers at principal cen- 
ters for the week ending Seeneday, ‘March ape re- 
ported to The National Provisioner as follows: 


Packing 


CHICAGO. 
Cattle. e. 
Bee Be ED.. Siknestcasambese 5,805 12,700 10,010 
TEIN. vesctkekanewesshns 6,649 17,500 »682 
— . = 09s00b bessescccne — ayo 6,836 
GE, cobsvecvesosccecs J 14, 4, 
Anglo | pe ay es ivan suse 1,007 6,500 aa 
ape svesues 2,556 8,000 
Libby, McNeill. & Libby hneh bee 1,833 Fe eee 
Brennan Packing Co., 7,900 hogs; Miller & Hart. 
4,900 hogs; Independent Packing Co., 6,200 hogs; 
Boyd, Lunham & 7,000 hogs; Western Packing 


am 
& Provision Co., 18, 160 hogs; Roberts & Oake, 5,500 
hogs; others, 21, 500 hogs. 


KANSAS CITY. 














































































, Cattle. Calves. > 
oe eee 2,854 ess x4 
Cudahy Pkg. Co....... 2,571 773 «2,394 «94,478 
Fowler Pkg. Co. ....... 672 30 5 Rene ones 
SE GE GE, cescevvegis 3,051 714 1,985 1,459 
wift & Co. ............ 4,096 950 7,210 3,610 
2 OD, wccccsesn 3,622 208 3,915- 5,170 
Local Butchers ......... 79 135 2,316 8 
SP rrr re 17,664 3,500 20,453 17,725 
OMAHA 
Gum & 
ves. Sheep. 
Sg Sey eo eee 5,519 11.385 
SY 2, GMD. cescdcuwescnce 6,081 11,014 
SS ae . 2’ aes 
Dh -<oconbssniosenee bh 4,073 5,746 
EEE occloxeseseosceeces 6,665 14,825 
ins ead Cx eo vie 6 : 
YS aaa 80 
Mayerowich & Vail ........ 64 
Mid West Pkg. Co. 59 
Omaha Pkg. Co. at 60 
John Roth & Sons .. 80 
South Omaha — Co 114 
Lincoln Pkg. Co. 596 ee 
Nagle Pkg. Co. 161 Beewe 
Sinclair Pkg. Co. 125 fee ; 
Wilson Pkg. Co. ......2222.0.. 981 tS 
Se WG EE wécscvevcseecsec She : 
I 6 ae ees nen 
Kenneth & Murray ............ Sos ..... 
DEED SER Soe tdesysckitesscu ck 5,099 1... 
SEES de wbebbecderabesboennce 26,273 100,698 42,970 
8T. LOUIS. 
me & 
ves. ogs. Sheep. 
Armour & Co. .. 4,059 3.571 120s 
Swift & Co. .. 2,411 9,140 1,501 
eS eee 1,333 4,635 277 
St. Louis Dressed Beef Co. 938 eek 
Independent Pkg. Co. 751 65 ee 
East Side Pkg. C 836 2.569 422 
monn Pike. Oe. ...... 23 «63.116 sab 
American Packing C 83 1,337 52 
Krey Packing 129 ee ° 
Sieloff Pkg. Co. 193 wame “49 
BDetchers ........ 5.002 43,123 282 
BEE  siecpacseenccuseesoreiee 15.758 67.956 3.848 
ST. JOSEPH. 
Cattle. Calves. H 
i Pee ccinciodeeak 2.92 408 10.541 13. 
OE SE 1,617 a 5.139 3.7 
Gee. sebcccsess 1,657 5.210 3,02’ 
ED wes-denb noes dn00> 3.6387 art 12,791 3, at 
ND) ioc sunbathe accan 9.838 1,483 33,681 23,851 
SIOUX CITY. 
ume. Ciieee. Hogs. Shee 
Cudahy Pkg. Co. : 20.755 sil 
Armour & Co. ........ 3 TB ios 30: 750 211 
re 2 6 sencscune 1.340 45 5.166 osea 
eee tee, GR, .ccccces 168 26 SS 
mith Bros. Pkg. Co 38 7 14 
Local butchers ........ 61 40 awh 
Packers & order buyers 2,510 -... 38,703 
ere 9.568 442 85.368 722 
OKLAHOMA CITY 
Cattle. Calves. Hogs. Sheep. 
Morris & Co. . . As 533 «1.788 ye 
[Wilson & Co. 244 1.755 
| eae 12 630 
TE. - ksccéasosasnand 789 4,173 
8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ........ 2.24 4.324. 26,230 967 
Hertz & Rifkin ........ 132 * 6T cies pes 
30 18 
Katz Packing Co. 127 pe caee 
Swift &2 Oe. ..c.ccccee 3.475 6.415 39.458 609 
Er 52 693 12.200 obese 
Pee eee ees 7.205 11,644 77.897 1.576 
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WICHITA. 
Cattle. 
Cudahy Pkg. Co. - a 
Dold #kg. Co. . 
1ocal Butchers 


INDIANAPOLIS. 


fe Cattle. 
Eastern Buyers . > 63 
Kingan & Co. 
Moore & Co. 
Ind. Abat. Co. 
Armour & Co. . 
Helzzemen Bros 
Brown Bros. 
ll & Co 







ee 














Calves. 
3,284 
700 





53 
44 
29 





Schussler Pkg. ate 
Meier Pkg. Co. q 
Indianapolis Prov. C Trt 
ritz Pkg. Co. 74 
Riverview Pkg. Co. o2ee 
Miscellaneous .......... 271 130 
BR. Seisbsdevenpivas 5,698 4,321 
CINCINNATI. 
Cattle. Calves. Hogs 
E. Kahn & Son........ 509 338 3.775 
Kroeger Gro. & Co. 331 62 1.505 
C. A. Fruend .... . 87 38 310 
Gus Juengling ........ 92 63 ane 
J. F. Schroth Pkg. Co.. 13 cone OR 
H. H. Meyer Pkg. Co... 23 ie 2,429 
J. Hilberg & Son...... 144 owke oe 
W. G. Rehn & Son. 87 emai one 
Peoples Pee. GO. ccoses 27 247 ud 
Bauer & Son........ 65 eves swap 
A Sander Pkg. Co o.8 ane 2.140 
J. Vogel &. Son ...002 sooee ee 920 
. H. Hoffman & Son.. ..... ee 363 
Robey PER. Ge. .occccccee 33 265 
Ideal Pie. i cbesen: dene = 907 
Jacob Schlachter’s BERS. .cens oo 
TE. co vccccccecuseses 1,378 748 15.825 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co. .. 1,079 10,894 8,055 
Swift, Harrison ...... 16 es ae 
United Dressed Beef Co. 47 ane, i 
Layton Co. .....22++ «eee. 605 
R. Gumz & Co. ........ 64 a 145 
BW. ©. Geees. .cccsccccee 59 12 Dae 
BRMEORETS owes ccccescs 133 428 178 
MRE sodcicvscceseese 320 173 13 
TORE .ccccccccccccsce 1.718 11,507 8.996 
RECAPITULATION. 


Recapitulation of packers’ 
for the week ending March 22, 
sons: 





Hogs. 
5,136 


Sheep. 
204 








Sheep. 
204 


"36 


"ei 


“274 
7 





a 
rs 
bo 


Sheep. 
202 


"62 





264 


purchases by market 
192: 


4, with compari- 


CATTLE. 

Week ending Prev. Cor. week, 

March 22. week. 1923. 
CRASRED ccvecsecccedodcsce Be 24,950 28,677 
es GY <eccccsensnces 7,664 17,101 18,884 
0 ee eer 26,273 22.856 20,070 
Sr coos secbeseesea 15.758 12, 15,252 
ee eee 9,838 10,831 1,104 
SO GHED  cocccececcess 9,568 6,959 6,664 
Oklahoma City .......... 1,147 1,918 2,450 
ne ro 5,698 5,053 5,105 
Cincinnati 1,378 1,608 2,411 
Milwaukee eee 1,025 
i eee 2,487 1,039 
SE vp psa saubeesronee Uahee.. Seber 2.277 
ere 6.169 owes 

HOGS. 

Week ending Prev. Cor. week, 

March 22. week. . 
RD. nc savknddavuseban 142.100 175,800 154,700 
monees GRE vonscvsccucses 20,453 34,124 63,512 
WE on scccsccccecccsccses 100,69! 110,215 76.666 
sc a 67.956 62,542 63,892 
St. Joseph ......cccceees .681 44,785 58,860 
SE BOOT vececcvccceces 85,368 57,967 66,236 
Oklahoma City .......... 4,17 4,838 13,349 
Indianapolis .............+- 40,34 44,936 45,015 
Cincinnati .......cccccsees 15.825 16,684 15,042 
Milwaukee .........cese-0% 8.996 ee 8.011 
WEEE 2 cc ccccccccccccccs 7.589 16,356 12,595 
DE . scan 6eeséonann cess unease cao 7.243 
Mls BU cn csewcevasvonus 77.897 78,888 et 

SHEEP. 

Week ending Prev. Cor. week, 

March 22. week. 1923. 
Chicago 7,762 52,856 
Kansas City 18,677 26,890 
Omaha ....... .500 42,809 
St. Louis 6,142 6.428 
St. Joseph 20,506 29.191 
Sioux City 1,335 2.918 
Oklahoma _ City 36 32 
Indianapolis ... 1,284 71 
Cincinnati .. 363 284 
Milwaukee .............2. 20% «-e- 24 
Wichita 422 R4 
PE hei cintensnie sees Stabe. Saeee 5.335 
St. Paul 3,407 vib 





PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, ‘Pa., are officially 
reported as yee for the week ending 


March 22, 1924 
jWeek 
ending 
Western dressed meats: Mar. 22 
Steers, carcasses 103 
Cows, carcasses ...... 833 
Bulls, carcasses ...... 315 
Veal, carcasses ...... 1,899 
Lambs, carvasses .... 7,387 
Mutton. carcasses .... 883 
Beek, The .ncccscccces 491,654 
Local slaughters. 
Cattle ..ccccccsccccce 2,209 
SE. Saseeesas dees 2,376 
OD 5p 6bs0d3 00 00% 000 19,366 
Bheep ......ccseeceee 5,503 


Previous 
week. 
2,275 
794 
227 
2,101 
6,533 


1,057 
549,497 
2,419 
1,962 


23,803 
4,290 


Cor. 
week 
16 





March 29, 1924. 


RECEIPTS AT CENTERS. 


SATURDAY, MARCH 22, 1924. 



































Sheep. 
125 
1,500 
1,300 
200 


800 
100 


: 


Sheep. 
000 


Sheep. 
18,266 
488 


155 


Cattle. Hogs. 
DP aaésaden ae chan saan 168 O24 
Kansas City ...2..-ccccccve 200 3,000 
MNES oy phip habs bass 000eh 100 11,000 
Seen ke sa sa0 Rees - 200 4,500 
BE Moc weccvcccececes 100 sfaw 
__' 4) | eer 700 12,500 
Es ME co cceceeesevessnces 100 500 
Oklahoma City ..........0. 100 300 
WEE WGEER cocncccvccsescs 300 600 
PERUEDD © ook ke cccccscvese ssa 100 
EE ao sich evesecssbansebe 200 300 
DEED . 6a006%56 60% 050000 200 1,700 
DER A. c6.cunssnbeeues eben 100 400 
Indianapolis 200 4,000 
Pittsburgh 100 2,500 
Cincinnati 300 1,000 
Buffalo 100 1,000 
Cleveland ....... 100 2,500 
Nashville, Tenn. ........0% 100 1,300 
BED cccccccveccsccesesce 200 300 
MONDAY, MARCH 24, 1924. 
Cattle. Hogs. 
psnadeusst van seKanee 22,000 78,000 
aan a GE csdusee cae case 12,000 11,000 
MEN ado pedlses a0 Nee pe Sins 8,000 12,000 
BE. ERED wcccccsvesccceses 4,000 18,000 
Be a 4,300 6,000 
SS GE ccdcensdvcececes 3,500 10,000 
errr 1,200 18,000 
SUR EME ncn scossesee 900 800 
Wort Worth ..cccccesecocs 2,400 2,500 
MEMES. o.bc c60ccicenecice 200 700 
EEE. gg 6ses ccs 6s s'08 0000 1,800 1,200 
REED: i6'0s.i'n's00000's0% o> 1,000 2,000 
Wichita 1,000 1,200 
Indianapolis - 1,200 4,000 
Pittsburgh - 1,000 6,500 
Cincinnati - 1,500 5,500 
Buffalo ..... 1,500 13,000 
CTO oc cccgevcces ,000 5,500 
Nashville, Tenn. .......... 500 1,700 
BD. wees ned scsse secs 3,000 2,400 
TUESDAY, MARCH 25, 1924. 
Cattle. Hogs. 
ORICRBO 2 cccccccccccccccece 11,000 ,000 
Kansas Clty ...cccccccccce 7,000 10,000 
DD: cone cdcebanecnes sone 8,800 22,000 
BE. TIN. oc ccepscessvicces 4,000 18, 
Bt. FOwepa ..cccccccccvcces 2,500 6,000 
SR ME, Gpcascenncaccene 4,000 18,000 
Se rrr 2,700 15,000 
Oklahoma City .........+6. ,000 400 
Wort Worth ....cccccccccce 1,200 800 
Milwaukee ........ssccsees 800 3,000 
Denver ... 1,400 3,000 
a 200 1,600 
rere 500 1,000 
Sellamametls oxic 1,400 8,000 
Pittsburgh ...cccccsce 100 1,500 
Cimcimmath ......cccccccsvee 400 3,400 
TRRERIO occ cc cccccccsccccves 100 3,500 
Cleveland... .cccccccecscece 200 3,000 
Nashville, Tenn. ........++. 100 1,400 
DOPOD cccccccccccsececces 600 1,400 
WEDNESDAY 26, 1924. 
Cattle. Hogs. 
Pee eee er erer ey: 8,000 29,000 
Kansas City ......c.esecee 5,000 12,000 
ED noe devececnbepedwune 7,000 19,000 
PE, MME cccccncssnteceseee 18,000 
St. Joseph ,500 
Sioux City 18,000 
St. Paul 20,000 
Oklahoma City 1,200 
Fort Wort 1,200 
— 1,000 
pasaue'siys 1,000 
Indianapolis 8,000 
Pittsburgh 2,500 
Cincinnati 5,000 
BaMalo ..ccccscccccccvcces 7,200 
THURSDAY, MARCH 27, 1924. 
Cattle ‘ogs. 
CRIOREO .cccccscccccscvccce ,000 ,000 
Kansas City ........secees 2,000 7,500 
CIR is nissides aan sieanieseee ,000 13,500 
BE. TUS cc svavreccscsscve 1,500 11,000 
WE. PA oe ca secicccccccs ,500 6,500 
Bioux City .....cccceeccees 1,500 4,000 
BE. WOME cccccccccsvecssece 2,200 11,500 
Oklahoma City ........+.+- 300 500 
Bort Worth ......ccesseeee 1,500 1,800 
Milwaukee ......cccccccees 3,000 
Denver . 500 1,800 
Wichita .... 1,000 
Indianapolis 1,000 7,000 
Pittsburgh ...... eae 3,500 
Cincinnati ..........- 500 4,800 
BRAT occccccccccvcecesese 100 1,800 
FRIDAY, Mapes 28, 1924. 
ttle. Hogs. 
Chicago ....ccecseccesevess S000 32,000 
Kansas City ......--eeeeees ,000 5,000 
CRD nos ccccvcccetcccecces 1,600 17,500 
Bt. Tattle ...ccccccccvcccoe 1,000 15,000 
St. Joseph ....-.--eeeeeeee 400 4,500 
Blows City ....ccsccccccess 1,200 17,500 
BE. SM. cucewcasveseedance 1,100 11,500 
Oklahoma City ......... --. 600 1,000 
Fort Worth ......ccccesess 600 ,000 
Milwaukee ........eceseeees 100 300 
Denver ..cccccccccesccccces 200 200 
TURNER icccccvasscccsscnes 200 700 
Indianapolis .......+.eeee0- 800 7,000 
Pittsburgh ....-.cccccceess esos 3,000 
Cincinnati cs, ae 4,500 
Buffalo ......+-see0. -- 200 5,600 
a 
NEW YORK LIVESTOCK. 
Receipts for week ending Saturday, 
March 22, 1924, are as follows: 
Cattle. Calves. Hogs. 
Jersey City ..cccccoces 3,127 11,404 12,309 
New York .. .. 967 8,740 24,450 
Central Union . 3,310 1,618 16,990 
| eer E 16,762 53,749 
Previous week .. 8,239 11,107 34,297 
Two weeks ago ...... 8,118 14,753 59,280 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


CHICAGO. 

PACKER HIDES—No business _re- 
ported locally in packer hides. Killers re- 
port rather strong inquiry at unchanged 
levels but no business as their views are 
especially firm, particularly on branded 
stock in view of the strength in frigorifico 
hides. Native steers are wanted at 13c 
and held at 14c; Texas sold at 13c; butts, 
12%c bid and 13c asked; Colorados, 11%%c 
bid and 12c asked; branded cows, 8c bid 
on volume lots, 8c on small orders and 
9@10c asked; heavy cows, 10%c@l1Ic, 
nominal; light cows 93%c bid and intima- 
tions 97gc might be paid on volume lots 
and 10c stubbornly demanded; native bulls 
sold at 9c; branded 8@8'%c, nominal; 
small packer hides, 934c bid 10c asked. 

COUNTRY HIDES—Export interests 
again looking around the market for ma- 
terials and are taking on the heavy end of 
the list, paying 8@8%c for weights fifty 
and sixty pounds up at shipping points. 
There is practically no domestic business 
passing at the moment because of the wide 
differences in ideas of buyers and sellers. 
Sellers for the most part are inclined 
toward bullishness because of the low 
values, better undertone to packers, im- 
proving demand for countries and the gen- 
eral feeling that better times are in pros- 
pect. Sellers cite the very unsatisfactory 
leather situation in support of their con- 
tentions and for the most part are consid- 
ering further curtailment or shut downs 
in order to keep in business. All opera- 
tors admit this to be an unprecedented 
situation and all are groping about seek- 
ing light. Outside markets are in the 
same position as the local one. Offerings 
are scarce and high prices talked as a ba- 
sis of operations. All weight hides in the 
originating sections are quoted at 734@8c 
delivered basis for business but as a rule 
are held at 8%c and nothing is pressed 
for sale. Heavy steers here are quiet and 
listed nominally at 10@1lc while heavy 
cows are quoted at 8@8%c paid for export 
account in current quality. Heavy cows 
and buffs list at 744@8c for business in 
current receipts with the inside bid and the 
outside asked for stuff carrying half 
grubs. Strictly grub free buffs are 
quoted at 8%c nominal though as a rule 
none can be found offered. Extremes of 
best description quoted at 10%@llc with 
the outside reported paid earlier in the 
week. Most local sellers are not inclined 
to offer such material but do put out of- 
ferings of half grubby goods at 10c. Bids 
of 8@8'%c are reported for grubby ex- 
tremes and no business results. Bids of 
914c are frequent for half grubby extremes 
and recent sales were effected at that level. 
Branded country hides are quoted at 634 
@7%c flat basis with the inside paid in 
originating sections flat f.o.b. Country 
packer branded hides quoted at 734@8\4c; 
bulls 7@7%c and country packers are 
listed at 8@8'4c paid for good descriptions 
this week; glues 5@6c. 

CALFSKINS—Sentiment in skins is a 
trifle toward the bullish side. There are 
some tentative bids of 18c around for lo- 
cal city skins and collectors are not in- 
clined to make offerings, claiming to be 
sold up. The spring run is on and stocks 
should pile up quickly but sellers feel that 
tanners are in need of material and cannot 
longer delay operations. Killers are con- 
fidently expecting the foreign interests to 
clean out their holdings of February skins 
as they have been nibbling lately.  Kill- 
ers ask 22c and domestic interests talk 
under 20c. Outside city skins are steady 
with tenative bids of 174%4@18c around and 
most collectors fairly well booked up. Re- 
salted parcels quoted at 14@16c for mixed 


varieties. Deacons $1.25 paid locally for 
mixed; some outside first salted cities sold 
at $1. 35; local stock $1.45 last paid; Kip- 
skins are quiet and nominal with packers 
asking 174%@18c and cities 14%4c bid and 
15c last paid; some sellers ask 16c now; 
mixed resalted kinds 12@14c. 

MISCELLANEOUS MARKETS—Dry 
hides continue unchanged at 15@17c for 
all weights; horse hides are waiting at 
$4.00@5.00 range; fronts quoted $3.25@3.50 
and butts $1. 40@1. 50 asked. Packer pelts 
are quoted $3.00@3.25 nominal; shearlings 
$1.15@1.20 reported paid; dry stock 30@ 
32c lately realized on woolskins; pickled 
skins are strong at $6.50@9.25 doz.; hog- 
skins 15@25c; strips 4@5c. 


New York. 


PACKER HIDES—Rumored business 
in March city slaughter branded hides 
could not be confirmed. The situation is 
steady in tone due to being sold out to 
March on all descriptions. Killers expect 
stronger prices. Natives last sold at 12c 
but are held higher. Butts 12%c asked; 
Colorados 11¥%c; cows 9@9%c; bulls 8% 
@9c nominal. 

OUTSIDE PACKER HIDES — One 
slaughterer sold about 4,000 Pacific coast 
steers at 10c and cows at 8c, being a 
slight appreciation. A car of Indiana 
packer all weight native hides sold at 934c 
f.o.b . Chicago packer all weights sold pri- 
vately at a figure a trifle better than 914c, 
brands not being included. Canadian 
packers are sold up close and not seeking 
business at the moment. Eastern all 
weight cows are listed at 9@9%c and 
steers at 11@11%c. Bulls are being se- 
cured at 8%c for good description. 

COUNTRY HIDES—Nothing much is 
moving in country hides because of the 
lack of offerings. Sellers are decidedly 
bullish in their attitude toward the mar- 
ket and decline to offer on the present 
basis. Tanners are interested in securing 
current receipts of buffs at 744@734c and 
extremes at 914@934c on average quality 
but locate little material available at such 
levels. Half grubby mid western extremes 
are held at 10c and grub free sold up to 
llc. Southerns range at 91%4@93c flat; 
Canadians 91%4@9%c flat. 

CALFSKINS—N. Y. market is slow. 
Three weights list nominally at $1.70@ 
2.25@3.20 last paid. Outside skins $1.70@ 
2.20@3.25 for Penn cities and others 10@ 
30c less. At Paris calfskin auction de- 
clines of 18@26% registered despite rising 
exchange 

FOREIGN WET SALTED HIDES— 
Considerable activity continues in frigori- 
fico descriptions of steers and cows at 
much stronger levels than prevailed a 
week ago. Slaughterers are moving ma- 
terial to both American and European 
buyers and demand seems quite broad. 
Sellers are moving material as fast as in 
sight and there are said to be infinitely 
small supplies unsold. Type hides have 
been a trifle slow to move but are quoted 
firmly. Recent business in standard varie- 
ties involved 4,000 Smithfields and 4,000 
Swift LaPlatas steers at 15%4c landed ba- 
sis. In addition 5,000 LaBlancas, 5,000 
Smithfields and 17,000 other varieties ad- 
vanced to 155éc landed. In the Monte- 
video varieties 8,000 Artigas are reported 
sold at 16%c. About 2500 Sansinena 
cows sold at 13%c or a quarter stronger. 
In type hides action is somewhat limited. 
A thousand Tucuman cows made 14c. 
Saladero steers recently ranged at 15@18c 
and cows at 12@14c for weights and de- 
scriptions. About 3,000 type kips 10@12 
kilos sold at 1534c. Spot hides are quiet. 
Paris hide auctions this week declined 6 to 
13%c. 


47 
SLAUGHTER REPORTS. 


Special reports to. The National Provisioner show 
the number of livestock slaughtered at the follow- 
ing centers for the week ending March 22, 1924: 











CATTLE 
Week ending Cor. week 
March 22. Prev. week. 1923. 
GENIN ois ca tocittca des 34,660 28,677 
Kansas City 21,328 23,517 
_ Paes ane 20,344 17,195 
i. St. Louis . 9,120 10,990 
St. Joseph 7,76: 8,307 
Sioux City 7,191 6,233 
Cl Re 828 718 
Fort Worth See” eawen 
Philadelphia 2,419 2,401 
dianapolis 1,893 1,564 
I dh etacindouete hae 1,718 p 1,264 
New York & Jersey City 9; 814 9,163 9,723 
Oklahoma City ......... 1,936 3,078 3,967 
on CEE 164,461 154,700 
Kansas City 34,124 
I ofr cicisccss:s 79,287 54,819 
St. Louis 34,138 62,101 
St. Joseph 30,612 44,924 
Sioux City 43,976 47, 
INN i d0' 64:0 iets «a dda aie 15,336 17,046 
Ore I RS 15,153 
Fort Worth 9,225 10,100 
Philadelphia 4 22,635 
Indianapolis 27,326 25,992 
ae ee 14,409 16,572 16,010 
New York & Jersey City “ 453 62,501 54,150 
Oklahoma City ......... 173 4,838 13,349 
SHEEP 
CE in soos videwcecsues 44,377 49,565 52,856 
je sg a 17,725 18,677 25,925 
BE ii babeccevewnededs 40,275 23,491 38,471 
E. St. PME acccewnndor 3,927 6,568 2,604 
St. Joseph .. - 17,933 24,034 
Sioux City .. a5) an ‘ 2,761 
GREE TE i nvaak <icateacecae 339 281 
i. a 1,660 Se. -.cages 
PEE 6:50 G64,0006-0 5,503 4,290 2,095 
TGIMRAONES ©. sccccesecas ‘an 673 541 
RE 3,187 3,440 


New York & Pome City 20 304 37,741 33,684 
Oklahoma Cit 36 32 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending March 29, 1924, with com- 
parisons, are as follows: 

PACKER HIDES. 


Week ending Week ending Corresponding 
Mar. 29, ’24. Mar. 22, ’'24. week, 1923. 
Spready native 


WNGIRY. oe cs @16c @16c 20@2ic 
Heavy native 

ere 13@14c 12b@l4ax 1814@19c 
Heavy Texas 

GE cvaicasa 12> 06«6@l18ax 12b@13ax @18ec 


Heavy _ butt 
branded 


ee 124%4@138c 12% @13c @18e 
Heavy Colorado 

Bee ee 11% @12c 114% @12c @lic 
ox-Light ‘Texas 


BtOGTE oc cecee @ 9%c @ 9%c @13c 
Branded cows..8b 9@ 9144x 8b 9@ 9%ax @l13c 
Heavy native 


ree Oe 11@11%c 11@ll%e 15@15%c 
Ligtt native 

CUE a cacainse 10@10%c eusne 14K @lAhe 
Native bulls ... @ 9c 114%c 
Branded bulls .. @ 8c gaeige 11%c 
Calfskin ... 2214 





catetae Gisise 16 Sree 
Slunks, regular.. 1.40@1.45 1.40@1.45 1.25@1.35 
Siuuks, hairiess  40@vvue 40@ove 35@T5e 
Light, Native, Butts, Colorado and Texas steers 1c 
per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 
Mar. 29, ’24. Mar. 22, ’24. week, 1923. 
Natives all 


weights ..... @10c @ 9%c 14 @14\%c 
Bulls, native .. @ 8%4e @ 8%c py 


Branded hides.. @ 7%c Tc 11% 
Calfskins ...... @18c 18¢ iste Ife 
BD anced tcess 15¢ 

$1.50 


15¢ 
Light calf ....$1.50@1.60 1.60 $1 Soar SS 
Slunks, regular.$1.50@1.60 $1.50@1.60 $1.00@1.10 
Slunks, hairless 
; ae err 35 @40c 35 @40c 35 @70c 
COUNTRY HIDES. 


Week ending Week emg Corresponding 
Mar. 29, ’24. Mar. Nn 





week, 1 
Heavy steers .. 9 @10c o. 12% 13%40 
Heavy cows ... see a Sse 12 13¢ 
Bae ..cccccecs 814c 8%4c 12 18¢ 
Extremes ...... 10 10%c 10 i 12%@13%ec 
PEE. cecceccee 8c 7 8c 10 10440 
Branded 7 Tec 10 10%e 
oo eseces 14 15¢ 14 15¢ 
aéacewas -.12 @13c ty @13c 14 
hieht calf ....$1.40@1.50 $1.40@1.50 $1.10@1.20 
Deacons ...... $1.20@1.30 $1.20@21.30 $0.90@1.00 
Slunks, regular.$0.90@1.00 * 90@1.00 $0.60@0.75 
Slunks, hairless.25 @30c @30c 25 @30c 
Horsehides ....$4.00@4.50 $2 00e4.50 $4.50@5.00 
Hogskins ...... 25 @30c 25 @30c 15 20c 
SHEEPSKINS. 


Week ne. Week end., Cor. week, 


Mar. 29, ’24 ‘ar. 22, '24. week, 1923 
Large packers ..... $3.25@3.45 $3.25@3.45 $3.35@3.60 
Smalle packers .... 3.35@3.50 3.35@3.50 3.00@3.40 
Packers, shearlings. 1.15 @1.15 1.10@115 
Country pelts ..... 1.75@2.25 1.75@2.25 1.75@2.75 
eS 28@3l1c 28@31c 27 Ble 
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ICE AND REFRIGERATION 


ICE NOTES. 


Work on the new cold storage plant at 
Hayward, Cal., is nearing completion. 

The National Ice & Cold Storage Co. 
will erect a new plant at Corona, Cal. 

Orange Ice and Cold Storage Co., Or- 
ange, Cal. will build a $15,000 addition to 
their plant. 
The Beaumont Fruit Growers’ Ass’n. 
will erect a cold storage plant at Beau- 
mont, Cal. 

It is rumored Bandon, Ore. is to have a 
cold storage plant. 


BRITISH FROZEN MEAT TRADE. 


Great Britain imported 925,132 tons of 
frozen and chilled meat in 1923, according 
to the 36th annual “Review of the Frozen 
Meat Trade, 1923,” issued by W. Weddel 
& Co., Ltd. 

This importation represents an increase 
of 12.8% over 1922, and in increase of 
nearly 25% over the last complete pre-war 
year. 

Attention is called to the fact that sup- 
plies of meat from the British Dominions 


are decreasing and foreign supplies are 
rapidly increasing, only 28% of the beef 
and lamb imported coming from within 
the Empire. . 

The imports of pig products amounted 
to 531,659 tons, an increase of 30.9% over 
the previous year. 

The total export output of beef, mutton 
and lamb by the freezing works of the 
world in 1923 is estimated at 1,140,800 
tons, the highest output since 1918. 

Meat available for consumption in Great 
Britain and Ireland in 1923 was estimated 
to total 2,000,000 tons. The proportion of 
imported meat to the quantity consumed 


in the United Kingdom was 46.7% in 
1923 as compared with 40% in 1913. 

The cattle and sheep situation in the 
principal livestock producing countries of 
the world, and world prospects for con- 
sumption of the available cutput, are re- 
viewed. 

In conclusion, the report states: “The 
general political and industrial outlook is 
far too uncertain for any attempt to be 
made to forecast the course of prices this 
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year. As so much depends upon the out- 
come of events looming on the horizon, 
both in this country and on the Continent, 
to do so would amount to nothing more 
than a leap in the dark.” 
Supplementing the report are charts of 
prices and imports of frozen and chilled 
meats, 1904-1923; a list of the British-own- 
ed steamers fitted with refrigerating ma- 
chinery, and their capacity; and a list of 
cold stores in the United Kingdom suit- 
able for holding stocks of frozen meats. 
———o_—__ 


INSTITUTE PLAN PROGRESS. 
(Continued from page 238.) 


salt curing, soaking and smoking, receipt 
and proper care of hogs in plant pens, 
methods of proper restraint for slaughter- 
ing, et cetera. Other volumes to follow. 

“An index has been prepared of prac- 
tical articles available for references in 
several sources, so that any member de- 
siring information on any operating sub- 
ject which has been written up can learn 
where to find the material by writing the 
Bureau.” 

The future work of the Committee on 
Practical Research was taken up by Mr. 
Harris. 

“The committee intends to start on a 
fundamental and basic investigation of 
practical subjects for the entire industry,” 
he said. “We expect to prepare volumes 
on Beef Operations, Small Stock Slaugh- 
ter, and Manufacturing Operations in Al- 
lied Lines, touching on such topics as 
the manufacture of hams, sausage, glue, 
oleomargarine, and oils. This information 
will be available to every member of the 
Institute for the asking. The committee 
will undertake shorthy a survey of oper- 
ations in plants of all sizes in various 
packing centers.” 

Development of Educational Work. 

Mr. Oscar G. Mayer, Chairman of the 
Committee on Industrial Education, gave 
an enthusiastic report on the development 
and progress of the educational program 
which resulted in the creation last Sep- 
tember of the Institute of Meat Packing, 
which is conducted by the University of 
Chicago and the Institute of American 
Meat Packers in co-operation. 

“The educational work is now on.a firm 
foundation,’ Mr. Mayer stated. “Approx- 
imately 'three hundred men have enrolled 
in the courses being given by the Insti- 
tute of Meat Packers, and by evening 
classes at Chicago and by correspondence 
elsewhere. We can speak of the educa- 
tional program in terms of assured effec- 
tiveness and success. Remarkable prog- 
ress has been made, both by the collec- 
tion of informative data which will be of 
immeasurable value to the industry as a 
whole, and by increasing the standing of 
the industry, for the meat packing indus- 
try is the first to attempt so firm and ef- 
fective a means of utilizing education. The 
packing industry undoubtedly has gained 
additional esteem in industrial circles 
from this step. Both the packer who will 
profit from the training which his men 
receive from the courses, and the student 
who is being given a means of increasing 
his value to his employer, will share the 
benefit of the program.” 

Emery T. Filbey, Director of the In- 
stitute of Meat Packing, followed Mr. 
Mayer and explained the problems which 
the Institute of Meat Packing has had to 
solve. 

“Our first task,” he said, “was to ob- 
tain enough registrations to justify the 
work. We feel that we have been very 
fortunate in this respect. Employees of 
the industry have shown keen interest in 
the opportunity to avail themselves of the 
instruction. We have not attempted to 


enroll as many men as possible merely 
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to make a good showing. We have tried 
to encourage the serious men only, those 
who can actually profit by the instruction. 


The Men and Material. 


“The question of text books and in- 
structional material was our next prob- 
lem. There was little material available 
for our purposes when we first started to 
work, but, through the whole hearted co- 
operation of the Institute and many indi- 
viduals who have aided in this work, we 
were able to assemble sufficient material 
to fill our immediate needs. Much of this 
will eventually be published in book form 
after the material has been augmented and 
properly assembled. 

“In attempting to find instructors for 
the courses, we were again confronted 
with a great problem. We had, in the 
University, men who could teach the sub- 
jects efficiently, but who Jacked a knowl- 
edge of the packing industry, and were 
not able to apply their experience in as 
practical a manner as we might wish. 
There were, of course, men in the packing 
industry who were thoroughly familiar 
with the subjects, but who lacked teaching 
experience. Finally, however, we were 
able to enlist the services of men in the 
industry who had had the necessary ex- 
perience from both ends, and were able 
to proceed in a very satisfactory manner. 
We have been aided greatly by lecturers 
from the packing house who suppliment- 
ed the regular instruction with practical 
talks on important subjects. 

For the Day Classes 

Director Filbey also outlined the in- 
struction which is to be offered the stu- 
dents in the four-year courses which are 
to be started next October at the Uni- 
versity of Chicago, under the Institute of 
Meat Packing. The students probably will 
receive a good general education in the 
first two years. Specialization will be be- 
gun in the third year. The fourth year 
will be highly specialized, according to 
Dean Filbey’s report. 

“The student who is a graduate from 
the day courses will have gained a prac- 
tical background for the work he under- 
takes in the industry. He will have ob- 
tained a practical packing slant, and will 
be well prepared to begin packinghouse 
work.” 

Several suggestions have been received 
for additional courses, Dean Filbey said. 
Foreign Trade and Practical Statistics are 
the courses which have been proposed, and 
which are to be considered by the Com- 
mittee on Educational Plans. Suggestions 
for. other courses will be welcomed by the 
Committee. 

An Operating Man’s View 

Myrick D. Harding was asked to pre- 
sent the operating man’s views of the edu- 
cational program. He sketched the bene- 
fits which the student in the Institute of 
Meat Packing will gain from so practical 
and broad a course of study. 

“It used to be hard for a young man 
to learn the practical end of the business,” 
he said, “because most of the valuable ‘n- 
formation was kept secret. This has 
changed, however, in the last few years, 
and today the young man is given every 
opportunity to learn ‘all angles of the meat 
packing business. It used to take us five 
years to get any kind of an appreciation 
of the industry; the man who has studied 
these courses will be able to learn as 
much in one year. Some of us have need- 
ed a life time to learn the packing busi- 
ness, but these young men who have been 
able to cultivate a packing house sense 
and packing house intuition should move 
on much faster.” 

Mr. Harding said that he had talked 
with many of the men who are now tak- 
ing the courses, and that he found them 
hungry for more information on the prac- 
tical end of the business. He also empha- 
sized the need for more data, and sug- 
gested that the bureaus of the Institute 
bend every effort to compile as much val- 
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uable information as possible. 

“There has been more evolution in the 
pac king industry during the last five years 
than in the previous thirty,” Mr. Harding 
continued, “There will probably be more 
in the next five years than in the last five. 
There is a great opportunity for the stu- 
dent of the Institute of Meat Packing 
whose mind has been trained along pack- 
inghouse lines.” 

It is the purpose of the Institute Plan 
to assemble material which not only will 
tell how things are done in the packing 
house, but also will tell the reasons why, 
so that the industry may proceed on a sci- 
entific basis, Mr. Harding added. 

In concluding, Mr. Harding stated that 
he thought the founding of the Institute 
of Meat Packing the most important for- 
ward step the industry had ever taken. 


The Views of Others. 


The chairman then invited further com- 
ment from other men who were ae 
with the educational plans. L. D. H. Weld 
said that he was very well one with 


the progress which had been made, and 
said that the work was on a substantial 
basis, having advanced much more rapidly 
than had seemed possible a year ago. 


H. G. Ellerd predicted that the enroll- 
ment for the spring quarter of the eve- 
ning classes, which start on March 3], 
would be surprising and gratifying. Re- 
garding the students’ ~— toward the 
courses, Mr. Ellerd said: am sure that 
the men are very well cies with the 
instruction. Letters which I have receiv- 
ed from some of the men indicate that 
they regard their time as exceedingly well 
spent. There has been little criticism 
from the students. They are eager for 
more instruction.” 


E. A. Cudahy, Jr., stated that he was 
very well satisfied with the plan, that a 
relatively large number of men from The 
Cudahy Packing Company were taking 
the courses. “This,” said Mr. Cudahy, 
“shows what we think of it. If at any 
time any company shows more registra- 
tions than ours, we intend to try to in- 
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terest additional men from our organiza- 
tion.” 


Words from Packers. 


A word in favor of the practical courses 
was offered by R. S. Sinclair. “I consider 
these courses the most valuable work ever 
started in the industry,” he said. “We 
need even more practical courses. They 
make a valuable background for the stu- 
dent. I feel free in predicting that the 
men who have had this training will be 
able to accomplish in five years what it 
took some of us twenty-five or thirty 
years to learn.” 

Mr. Harding spoke again to propose 
that a_representative of the Institute of 
Meat Packing visit as many packing cen- 
ters as possible to explain the courses and 


THE NATIONAL PROVISIONER 


the advantages of the instruction offered 
by correspondence to employees of pack- 
ing companies outside of Chicago. The 
chairman said that this would be possible. 

Howard R. Smith of Baltimore spoke 
briefly, stating that the students with 
whom he had talked had seemed well sat- 
isfied with the courses. He added that 
he thought the work of the Institute of 
Meat Packing was “wonderful,” the best 
that had ever been started in the industry. 
He also recommended that government in- 
spectors be invited to attend the classes, 
to give them an opportunity to learn more 
about the industry as an aid to their work. 

G. F. Swift, Chairman of the Commit- 
tee on Building Plans, advised that there 
had been no new developments on the 
plans to build a home for the Institute 
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since the convention. He reviewed the 
points which had led the committee to 
feel that the building should be located at 
the Stock Yards in Chicago. The belief 
that visiting packers would find such a 
site more convenient, high property val- 
ues down town, and the convenience of a 
stock yards location to research workers 
and students at the Institute of Meat 
Packing, were factors in the decision ac- 
cording to Mr. Swift. 


Progress of Scientific Research. 


The subject of scientific research was 
introduced by Arthur Lowenstein, Chair- 
man of the Committee on Scientific Re- 
search. He stated that an important task 
of the committee had been to find a di- 
rector for the bureau, and that, since Dr. 
W. Lee Lewis had. come to the Institute 
as director of the Bureau of Scientific Re- 
search, much progress had been made to- 
ward indexing the problems which would 
be attacked. Mr. Lowenstein outlined the 
work being done on ham souring through 
the research fellowship at the University 
of Chicago, and stated that a summary of 
the work would be sent to members of 
the Institute in bulletin form within sev- 
eral days. 

“Although the work in scientific re- 
search has only started,” Mr. Lowenstein 
said, “we feel safe in saying now that 
there is much data to come which will be 
of great interest to the industry. 

“Results of the hide tests being made 
in co-operation with the National Tanners’ 
Council will be forthcoming as soon as 
the hides have been processed fully and 
tested, Mr. Lowenstein stated. 


Research Head Gives Views. 


Dr. Lewis supplemented Mr. Lowen- 
stein’s remarks with a statement on the 
research program and its possibilities. “I 
was greatly impressed by two things when 
I came to the Institute,” Dr. Lewis said. 
“I was impressed by the progress which 
the committee had made, and was also 
impressed by what remains to be done. 
After a study of the definite problems 
which confront us, we have been able to 
choose from them the most important. 

“Some of the early problems to which 
our attention will be directed are: ‘Causes 
and Prevention of Moulds in Meat Pro- 
ducts’; ‘Causes and Prevention of Slime in 
Meat Products’; ‘A study of the Better 
Utilization of Such Products as Hair, 
Horns, Hoofs, and Cracklings’; and ‘The 
Changes in Meat During Freezing and 
Thawing’. 

“In addition to these problems, we must 
consider the proposition of a laboratory. 
There are certain special problems which 
can be worked out only in an Institute 
laboratory, or in one controlled by the 
Institute.” 

Dr. Lewis outlined several plans by 
which certain work might be carried on in 
a co-operative laboratory maintained by 
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the Institute and shared by some allied 
industry, but added that this plan and 
other suggestions had not yet reached a 
definite stage. Dr. Lewis also mentioned 
the work being done on ham _ souring 
through the Arthur Lowenstein Research 
Fellowship. “I consider this work the 
most thorough that has ever been done on 
this subject,” he stated. 
Among Those Present. 

The following men were present at the 
meeting: James S. Agar, Agar Packing 
and Provision Company; J. H. Agnew, 
Wilson & Company; A. H. Carver, Swift 
& Company; E. A. Cudahy, Jr., The Cudahy 
Packing Company; R. F. Eagle, Wilson 
& Company; E.G. Ellerd, Armour & Com- 
pany; Tage U. Ellinger, Armour and Com- 
pany; F. J. Gardner, Swift and Company; 
J. F. Gearen, Jr., The Cudahy Packing 
Company; W. H. Gausselin, Mutual Sau- 
sage Company; Fred Guggenheim, Gug- 
genheim Bros.; Wesley Hardenbergh, Bu- 
reat of Public Relations; M. D. Harding, 
Armour and Company; i” P. Harris, Bu- 
reau of Practical Research; J. A. Hawkin- 
son, Allied Packers, Inc.; A. E. Hayes, 
Hately Brothers; W. Lee Lewis, Bureau 
of Scientific Research; Arthur Lowenstein, 
Wilson & Company; R. D. MacManus, 
Armour and Company; Harry Manaster, 
Harry Manaster & Bro.; Oscar G. Mayer, 
Oscar Mayer & Company; D. W. Martin, 
Bureau of Merchandising; Myron McMil- 
lan & Company; E. C. Merritt, Indiana- 
polis Abbatoir Company; C. Robert Moul- 
ton, Bureau of Nutrition; H. Roehling, 
Cudahy Bros. Company; R. S. Sinclair, T. 
M. Sinclair and Company; Howard Smith, 
Shafer & Company; G. F. Swift, Swift & 
Company; L. M. Tolman, Wilson & Com- 
pany; Paul Trier, Arnold Bros.; R. W. 
Trotter, Boyd, Lunham & Company; L. D. 
H. Weld, Swift & Company; A. D. White, 
Swift & Company; F. Edson ‘White, Ar- 
mour and ompany; Thomas E. Wilson, 
Wilson & Company; E. B. Wilson, Bu- 
reau of Public Relations; W. Woods, Sec- 
retary, Institute Plan Commission; R. E. 
Yocum, The Cudahy Packing Company. 

es 


CLASSES IN MEAT PACKING 

Although the Institute of Meat Packing, 
which is offering evening and correspond- 
ence courses in meat packing to employees 
of the packing industry, has had its doors 
open to students for less than six months, 
196 students had registered for one or 
more courses before March 15, according 
ot a statement by E. T. Filbey, Director 
of the Institute of Meat Packing. 

Since many of the students registered 
for more than one course, the total num- 
ber of course registrations is 319. Eight 
different courses have been offered for 
the evening study, and four for corre- 
spondence work with an average of twen- 
ty-six students in each course. 

Four new evening classes will be of- 
fered in the Spring quarter which begins 
March 31; a like number of new courses 
in correspondence will be available on 
April 1. 

Although all students in the evening 
courses are from Chicago, sixteen states 
are represented in the correspondence en- 
rollment, in addition to three foreign 
countries, England, Scotland, and the 
Canal Zone, each of which has contributed 
one student. 

Popularity of Courses 


The “Superintendency” courses have 
had the largest enrollment in both quarters 
of evening study, and in the first group 
of correspondence subjects. “Economics” 
drew the second largest registration in all 
three instances. 

Sixty-three packing companies, includ- 
ing branches of certain companies, are 
represented on the roster of the school. 
Wilson & Co. leads all other packers in 








the number of company registrations in 
the evening courses, while the Cudahy 
Packing Company is represented by the 
most men in correspondence. 

The registration list includes two wom- 
en, both of whom are taking the evening 
courses. Twenty-four of the students en- 
rolled so far are college graduates. Thirty- 
four have had some college work. The 
others are all employees of mature ex- 
perience in the industry. Thirty-five men 
chose to take two evening courses at one 
time. Several students registered for 
three and four courses in one quarter. 

Figures on Spring quarter registration 
are not yet available since one week of 
registration still remains. Dean Filbey 
estimates that the enrollment will far ex- 
ceed that of either of the first two terms. 
Sixty-nine registrations have been re- 
ceived from employees of one Chicago 
company, as a result of a meeting held 
to tell the men more about the courses. 
Similar meetings have been and will be 
held in several other plants. 

New Courses 

Four new _ courses, Packinghouse 
Finance, Marketing of Meat Products, 
Meat Operations, and Accounting, will be 
started on March 31. Classes are held in 
Room 1107, 116 South Michigan Avenue, 
from 7 to 9 p. m. The courses mentioned 
above are held once a week under the 
following instructions and on the _ eve- 
nings named: Marketing of Meat Prod- 
ucts, E. N. Wentworth and Tage U. EI- 
linger, Monday; Packing-House Finance, 
S. P. Meech, Tuesday; Accounting, T. O 
Yntema, Wednesday; Meat Operations, 
Guy L. Noble, Thursday. 

For the convenience of any men who 
were unable to register during the week 
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of March 17, additional registration hours 
have been provided on March 31 to April 
3, inclusive, from 6 to 7 p. m. Room 602, 

116 South Michigan Avenue, is the regis- 
tration place. Anyone wishing to register 
by mail may do so by writing to Univer- 
sity College, The University of Chicago, 
for a registration blank. Bulletins describ- 
ing the courses in detail can be obtained 
in the same manner. 


a 
PACKING PLANT VACATIONS. 


One week vacations with pay have been 
granted to Swift & Company plant em- 
ployees for the spring, summer and au- 
tumn of 1924, in continuation of the 1923 
vacation plan. 

Such vacations will be restricted to male 
employees of five years’ continuous serv- 
ice, and to women of three years’ service. 

Replying to a request of the plant as- 
sembly that the plan be continued, Swift 
& Company said: 

“While the expense involved in the va- 
cation plan is large, nevertheless, in view 
of the desire of the employees for its con- 
tinuance, and recognizing the co-operation 
of the employees in the adjustments ne- 
cessary to carry out the plan, Swift & 
Company is willing to continue the plan 
for the year 1924. 

“With regard to the future, unless un- 
foreseen business conditions arise which 
would make it impossible, the company 
will be glad to continue the plan thereaf- 
ter, provided the plan is appreciated and 
the co-operation of the employees contin- 
ues to make possible its renewal from 
year to year.” 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern markets on Thursday, March 


27, 1924, as follows: 


Presh Beef— 


STEERS: CHICAGO. BOSTON. NEW YORE. PHILA. 
MEN! onc-o's 00 one u's 004 os cw ses selene SIS COGIEW | a ese aac $18.00@19.00 $18.00@19.50 
CO ee er error tee 16.50@17.50 $15.50@16.00 16.00@18.00 15.00@16.50 
IES a. asa we.alsien 64010 Sails e'S5 eR GOSS 14.00@16.00 13.50@14.50 14.00@16.00 14.00@15.00 
oS Pe A rrr es ec 12.50@14.00 12.50@13.00 13.00@14.00 12.00@14.00 

11.50@12.50 12.00@13.00 13.00@14.00 ........... 
10.50@11.50 10.50@11.50 11.50@12.50 11.00@12.00 
9.00@10.00 10.00@10.50 10.50@11.50 10.00@11.00 
nin) ieee Miaes. Jwiamnely etecn Gate OX 2M ere ores 
ecdiigieewe | ‘neinkenwoosa WORE. “Gn cpiswcacss 
SEGERGO Seisiccnas eer a 
SS.00@10.00) © cei kas ek oe Poe ee 
Ce 2s are 17.00@19.00  18.00@20.00 
13.00@15.00 12.00@13.00 15.00@17.00 15.00@17.00 





Fresh Lamb and Mutton— 





10.00@12.00 


9.00@11.00 11.00@14.00 11.00@14.00 





LAMB: 
oo See ee ee ea 28.00@29.00 27.00@28.00 27.00@29.00  28.00@29.00 
Good 26.00@27.00 26.00@27.00 26.00@28.00  27.00@28.00 
Medium ... 24.00@25.00  25.00@26.00 26.00 @ 27.00 
Common SE OCOSRGD. .. ccndincdcce < sw casexqesec-coeeseuxenss 
YEARLINGS: 
te ee eo tos Pega Mee Ge. sa aaasande.. eetheeke been Decatwacees she vewenoeate 
ei ee cance i gweaeekeah: \gleseeetplane Sfeee ceedet een. ivwans caeene 
SNe FN COCK SEC e ewes | Ae ceRSTC RCN CeeeeOSeuder Veda dee Giek cimaeonalianege 
MUTTON: 
BT Dai garce tac waa w wale ae eka S048 18.00@19.00  20.00@21.00 19.00@20.00 22.00 
EN ea dacie nce wadeacetesawees 16.00@17.00 18.00@19.00 18.00@19.00  20.00@21.00 
NE aorta Redon ka caeienes ses SSROOGIEGE?! sass hh occ BEOODITGE oc cccecccce 
Fresh Pork Cuts— 
LOINS: . 
ey tk WII 6 66 0650 0% o cinneaenees 15.00@16.00 15.50@16.00 15.00@16.50 14.00@16.00 
WOT9 TE AVOPERS... cccccscrscccces 14.00@15.00 15.00@15.50 14.50@15.50 14.00@15.00 
Se ae” eee eee 13.00@14.00 13.50@14.50 14.00@15.00 13.00@14.00 
TEs08 TU. GVOFERE. ..ceccccccecce <a 12.00@13.00 13.00@14.00 13.00@14.00 12.00@13.00 
We FE CO oo chic c en cedecsewaes 11.00@11.50 12.00@13.00 12.00@13.00 ........... 
SHOULDERS: 
| a ee eee ee Te ie ee 9.00@11.00 9.00 @10.00 
PICNICS: 
ee IN 5 oie 60 80's OS ee ete eweee 8.50@ 9.00 10.00@11.00 SOAGIGME © 66. ckxiceck 
GeO TH GVGREG. co cc cccceseccecceces 8.50 @ 9.00 9.50@10.00 8.00@ 9.00 9.50@10.00 
BUTTS: 
EE EE CLT EO 3 Sa e 12.00@13.00  11.00@13.00 


*Veal prices include “hide on” at Chicago and New York. 
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Chicago Section 


Frank Kohrs, secretary-treasurer of the 
Kohrs Packing Co., Davenport, Ia., was 
in Chicago this week. 


President P. A. Jacobson of the Inter- 
state Packing. Co., Winona, Minn., called 
on his Chicago friends this week. 

Jay C. Hormel, vice president of Geo. 
A. Hormel & Co., Austin, Minn., spent 
a few days in the city this week. 

Myron McMillan, secretary and treas- 
urer of the J. T. McMillan Co., St. Paul, 
Minn., was a Chicago visitor during the 
week. 

Isaac Powers, vice president and man- 
ager of the Home Packing & Ice Co.,, 
Terre Haute, Ind., came up to the city 
this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 32,457 cattle, 16,408 calves, 89,199 
hogs and 30,067 sheep. 

J. Louis Grauman, sales manager of the 
E. Kahn’s Sons Co., Cincinnati, Ohio, was 
in Chicago last week. Mr. Grauman is 
one of the “live wires” of the packing- 
house sales field. 

Swift & Company’s sales of carcass beef 
in Chicago, for the week ending Saturday, 


March 22, for shipment sold out, ranged 
from 7.00 to 20.0 cents per pound, av- 
eraged 12.96 cents per pound. 


John W. Hall “started something” when 
he began to issue his special bulletins on 
constructive subjects. The packer who 
is not giving him cooperation in this par- 
ticular is overlooking some very valuable 
work. 

Provision shipments from Chicago for 
the week ending March 22, with compari- 
sons, were as follows: 

Last week. 
Cured Meats, Ibs...16,265,000 


Canned Meats, cases 10,252 
Fresh Meats, Ibs.. .34,192,000 


Prev. week. 
19,176,000 
7,942 


32,960,000 
ORT 


Last year. 
14,517,000 

8.440 
26,228,000 


+ See eee 566 287 5,553 
[a 2s peaescee 13,679,000 15,699,000 11,368,000 
ea -Q— 


“READY-TO-SERVE” MEETING. 


The second of the series of meetings 
being held by the Meat Council of Chi- 
cago, promoting the ‘“Ready-to-Serve” 
Campaign, will be held in Woodlawn on 
Wednesday evening, April 9, in the Ma- 
sonic Temple, University Avenue 
64th Street. The committee in charge of 
attendance, which is headed by several 
well-known South Side business men, is 
taking hold of the proposition with a will, 


and 





H. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold S 
ante, Power Instali- 


Manufacturing . 
tions, tigati 
1184 Marquette Bldg. CHICAGO 


H. P. Henschien R. J. McLaren 


HENSCHIEN & McLAREN 


Architects { 
1637 Prairie Ave. Chicago, IIl. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 











M. P. BURT & COMPANY 
Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc You Profit by Our 25 Years’ Ex- 
rlence. Lower Construction Cost. Higher 

fficiency. 


206-7 Falls Bidg., MEMPHIS, TENN. 





) 


Fred J. Anders Chas. H. Reimers | 


Anders & Reimers | 


ARCHITECTS 
ENGINEERS 


Packing House 
Specialists 


314 Erie Bldg. 
Cleveland, O. 











PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 








OLD COLONY BLDG. 





Position Wanted 


As assistant to packinghouse ex- 
ecutive, superintendent or foreman 
who wants ready and reliable in- 
formation from the world’s best 
packinghouse authorities. 


Apply for 
. “The Packers Encyclopedia” 


Price $12.00 in U. S., $12.25 in other countries, postpaid 
Published by 


The National Provisioner 


CHICAGO, ILL. 





and present plans are to make this the 
most successful meeting the Chicago Meat 
Council ever held. 

The speakers on this programme will 
be men who are versed in every phase of 
the meat industry They will deliver in- 
teresting talks from which every man in 
attendance can gain something of value. 
Among those who are on the programme 
are P. D. Armour, first vice-president of 
Armour and Company; Mr. J. A. Hawkin- 
son, president of Allied Packers; Bismarck 
Feilchenfeld, prominent retail dealer; R. C. 
Pollock, managing director of the Na- 
tional Live Stock and Meat Board, and 
R. H. Gifford, of Swift & Company. 

The ‘“Ready-to-Serve” feature will be 
presented at this meeting along the same 
lines that were employed at the meeting 
on February 6. The “Ready-to-Serve” 
idea is gaining the attention of retailers 
all over the United States. It is practical 
and sound, and appeals to every man in 
the retail meat business. 

The programme committee has provided 
for refreshments at this meeting. No ef- 
forts are being spared to bring out a 
large attendance. 

on os 


SUCCESSFUL SELLING. 
(Continued from page 26.) 


Picture this “dumb-bell” insulting the 
intelligence of the trade anywhere, and 
coming in filled with grief and complaints 
and failure, and you can then picture with 
appreciation and _ pleasure the _ bright, 
clever, positive chap, filled with knowledge 
of all these things—sold on his own 
proposition or he wouldn’t have the job; 
on his toes and ready for anything, brim- 
ming with enthusiasm. 

To him each new prospect sold is simply 
a skirmish in the big battle for success; 
he conquers as he goes; he spends lim- 
ited time on conquered soil; order-takers 
look after that. 

He comes in with orders and new busi- 
ness, not complaints. 

He is a salesman, and he 
stuff. : 
Again let it be said, “Verbum sap!” 

[Another article by Mr. Merritt on the 
same subject will appear in an early issue.] 


LEON DASHEW 


Counselor At Law 
15 Park Row New York 


knows his 











| 
Cc. W. Riley, Jr. 
BROKER 
2109 Union Central Bldg., Cincinnati, 0. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








H. N. Jones Construction Co. 
Engineers 
San Antonio, Texas 
Designs and Builds 
Packing Houses 








30 Years Experience 
George F. Pine Walter L. Munnecke 
Pine @ MunneckKe Co. 


PACKING HOUSE & COLD STORAGE 
CONSTRUCTION; CORK INSULATION & 
VER HEAD TRACK WORK. 


"0 Mijag. "> Detroit, Mich. cherey's7e0-3761 
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CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending March 20, 1924, with comparisons. 

BUTCHER STEERS. 


1,000-1,200 Ibs. 
Week Same Week 


ended week en 

Mar. 20. 1923. Mar. 13 
PONGHED: Wikua dens cecaneueeae $ 8.00 $ 8.00 75 
DROMIDONE MD en's os dbancnac 7.00 7.50 7.37 
ato ae ae 7.00 7.50 7.37 
MY LGR chs 00:09) 0:55 dio bo ee 6.25 6.25 6.25 
CAlGGEY co ccvescscccce coccee 6.00 6.15 6.25 
pT SNP ree rae 6.25 6.00 6.25 

VEAL CALVES 
MOMGMEN *ccn5a <n sr eanmene os 12.50 15.00 12.00 
6 Peer 9.00 10.00 11.00 
Montreal (E) .........e00. 9.00 10.00 11.00 
tk. EE ea 10.00 10.00 10.00 
URI aoc a ses 5 Soha wach ole 6.00 5.00 6.00 
ee Pere eer 7.50 8.00 7.50 
HOGS. 
DOWN 6 cance ss Cuedtvesnas 9.05 11.00 8.80 
ROMIIONE. SI) 6 55 wae scceee 9.00 10.50 9.00 
MomtRGGh £9) oo cccscsiccecss 9.00 10.50 9.00 
ff  . oe ee 7.81 9.90 8.08 
SO SARA are 6.60 8.91 6.87 
ere ee oe 7.40 9.90 7.40 
GOOD LAMBS 

WOPGROG. von as s:savines oeeWeeus 15.50 16.00 1600 
Montesa) (9) 2. c ciiccceccses 12.50 11.50 12.00 
MontPGRl: (FB) * vies nscescacess 12.50 11.50 12.00 
Winnipeg 5 11.50 13.00 
Calgary 11.50 13.00 
Edmonton 11.00 12.00 





—_Y——_ 
IRVING S. PAULL RESIGNS. 

Announcement is made by the Depart- 
ment of Commerce of the resignation of 
Irving S. Paull, who has served that Bu- 
reau as Chief of the Division of Domestic 
Commerce since July, 1923. Mr. Paull 
will remain in Washington, resuming his 
practice as consulting business analyst, 
in which capacity he has an intimate con- 
tact with the production and distribution 
problems of many large industries. 

Mr. Paull was selected to organize the 
new Domestic Commerce Division when 
Congress authorized its establishment. 
With the consent of a large national re- 
tail organization, which held an unexpired 
contract for his services, Mr. Paull ac- 
cepted the appointment for a period not 
to exceed one year. 

As a well-known business analyst he 
brought to the new division an accumula- 
tion of years of experience, as well as 
helpful contacts developed while he was 
serving as Secretary of the Joint Com- 
mission of Agricultural Inquiry. His ex- 
perience in this latter work has proven 

valuable in organizing the new division 
and in initiating a number of important 
studies of the problems of domestic com- 
merce, especially with reference to the 
possibility of eliminating waste in dis- 
tributive processes. 

Under his guidance the Domestic Com- 
merce Division has been organized and 
the work received an impetus which gives 
promise of helpful service to American in- 
dustry. ¢ 

rs 

DOMESTIC COMMERCE CHIEF. 


Secretary of Commerce Hoover has an- 
nounced the appointment of Henry H. 
Morse, present chief of the Specialties 
Division of the Bureau of Foreign and 
Domestic Commerce, as chief of the Divi- 
sion of Domestic Commerce of that Bur- 
eau, to succeed Irving S. Paull, who has 
tendered his resignation, effective April 1. 

As organizer and chief of the Special- 
ties division and as general advisor to the 
Bureau on matters of export technique, 
Mr. Morse has rendered invaluable service 
to the specialties trade and export indus- 
tries in general. It is felt that his wide 
experience in both the foreign and domes- 
tic fields, covering all the complex prob- 
lems of advertising and distribution, have 
ideally fitted him for his new position. 

Mr. Morse attended Harvard University 
and is well known in business circles, 
having been associated for many years 
as export and general sales manager of 
the Regal Shoe Company of Boston, chair- 
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veying and screening machinery. 
REPRESENTATIVES 
phia, Pa.; Howard St., San Francisco, Cal.; 


608 South Dearborn St., Chicago, Ill.; Arrott Bldg., 
Pittsburgh, Pa. 








For Dry or Wet Rendering 





Also manufacturers of dry bone and fertilizer pulverizers, crackling grinders, soap powder 
pulverizers, single and double roll coal crushers, rock crushers and pulverizers, elevating, con- 


1269 Broadway, N. Y.; 1011 Chestnut St., Philadel- 


GRUENDLER BONE & CARCASS 
CRUSHERS are standard equipment in hun- 
dreds of packing and rendering plants. 
Makes the most uniform product, crushes 
finer, no clogging, very heavy and powerful 
construction with flexible hatchet-like ham- 
mers. 


No chance for breakage due to foreign 
material getting into same. The best 
crusher that money can buy. 


RECENT USERS 


White Provision Co., Atlanta, Ga. 

H. L. Handy Co., Springfield, Mass. 

Danahy Packing Co., Buffalo, N. Y. 

Elliot & Co., Duluth, Minn. 

Kroger Grocery & Baking Co., Cincinnati, Ohio. 
H. K. Webster Co., Lawrence, Mass. 
Blayney-Murphy Co., Denver, Colo. 

Arabi Packing Co., Arabi, La. 

Eckert Packing Co., Henderson, Ky. 
Pittsburgh Pkg. & Prov. Co., Pittsburgh, Pa. 
James C. Sandy, Callan, Ireland. 


Gruendler Patent Crusher & Pulv. Co, 


932 N. Ist St. Est. 1885 St, Louis, Mo. 








man of the Boston export round table, 
chairman of the Committee on Trade Ex- 
tension of the Boot and Shoe Manufac- 
turers Association, chairman of the ad- 
visory committee on foreign manufactures, 
and director of the Chamber of Commerce 
of the U. S 


Under the appropriation of Congress for 
the possibilities of eliminating waste in 
merchandising and distributing commodi- 
ties within the United States, the Division 
of Domestic Commerce was organized in 
July, 1923, with Mr. Paull as chief. With 
the hearty cooperation of large industrial 
groups, the basic groundwork of its pro- 
gram has been laid and under the direc- 
tion of Mr. Morse, it is expected that the 
division will prove of signal service to the 
American industrial community. 














—_—__ 
CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 

Mon... Mar. 17......2 23,330 3,648 68,960 16,663 
Tues., Mal. 18;...¢; 10,203 5.901 2AA,31T7 3 =15,955 
Wed., Mar. 19...... 25 21,724 11,475 
Thurs., Mar. 20 12 39,173 12,366 
Pri., Mar. Bho... 5g 45,524 8,379 
Sat... BaP. Bs...000% 167 6,324 5,928 
Totals last week... 206,022 70,766 
Previous week ... 4, 224,152 73,979 
VOOQF O80 ..ccccccce 53,5 OL 186,410 67,899 
2 Feute BGO ..00s< 52.399 18,910 114,021 71,329 

SHIPMENTS 
Mim: “Wi. BF ono 55055 48: 333 
Tees., eat: W966... Se 117 
iWed., Mar. 19....... 3,45 78 
Thur., Mar. 20....... 30M 19 
ee a 
oo ae a er 
Totals last week 660 
Previous week 1,147 
SOGE EGO 2006s .. 16,445 268 
SD SORES REDS 6.6.6 55 dccie 18,5 533 





Receipts at Chicago Stock Yards thus far this year 
to March 22, with compartive totals: 
1923. 


672,674 
> 188, 082 


Combined weekly hog receipts at eleven markets for 
1924 to March 22, with comparisons: 


Week. Year to Gate. 


Week ending March 22........ 761,000 10,553,000 
ere B24,000 —aisccanta 
Bo Ser rer et er 763,000 9,420,000 
Corresponding week 1922...... 415,000 7,018,000 
Corresponding week 1921...... 394,000 8,097,000 


Combined receipts at seven markets for 1924 to 
March 22, and the corresponding period for previous 
years: 

*Cattle. Hogs. Sheep. 


jWeek ending March 22....185,000 629,000 185,000 
Previous week ........... 172,000 pepe 181,000 

Lc Rare Bielcialtia Siw acsjaietery vied 163,000 636,000 212,000 
ME alcdcnsdande sees stacks 155,000 325,000 179,000 
DE Seo hss v5. 3 wN es eee 135,000 304,000 193,000 





Combined receipts at seven points for the week 
ending March 22, with comparisons: 







*Cattle. Hogs. Sheep. 
1924 2,141,000 8,794,000 2,283,000 
1 5, 7,881,000 2,436,000 
1 «2... -2,024,000 5,833,000 2,226,000 
1921 . 1,985,000 6,404,000 2,606,000 





*Calves at Omaha, St. Louis and St. Joseph are 
counted as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs for under-mentioned 
weeks: 

Average 
Number weight.——Prices—— 
received. Ibs. Top. Averaye 
$ 7.30 








*Week ending March 22.206,600 233 $ 7.65 
Previous week . 224,152 230 7.65 7. 
WE a vasdends 86,410 238 8.85 8.25 
Con weas ee 114,021 2 10.60 10.00 
a score 93,870 240 11.75 9.75 
a ekuwetar staan 166,834 239 4416.35 15.00 
NA ag ee 174,905 231 19.75 19.42 
Teadeehaaiecwaen whe 228,702 239 «18. 17.10 
tre rere rere 37 215 15.55 15.10 
Siesaiviavie ded aecslacwe ae 149,975 215 10.10 9. 
ate des aise reset e ECL 343 234 7. 6.85 
cssereeeenesesceres 95,369 4 8.95 8.70 
AW. BOGA-DOEE oo i vieisgiess 145,400 233 $12.70 $12.00 


*Receipts and average weight for week ending 
March 22, 1924, unoffiical. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
9 $15.80 








Week ending March 22..$ 9.65 $ 7.30 $ 9.50 
Previ IO WORE oes scccsend 9.40 7.40 9.65 15,40 
ee eRe rer ee rane 8.90 8.25 8.10 13.90 
1922 Pia #00 G MeN eee bare ears 7.95 10.00 8.50 13.95 
rare ree ne 9.05 9.75 5.90 9.60 
err er 12.80 15.00 13.50 18.70 
gE a een 16.10 19.42 14.50 18.80 
RMN aid ataeiercg’¢ beens cceiaiwie 12.90 17.10 14.90 17.60 
SR SIE a peers 11.35 15.10 = 80 14.00 
SE er ree 8.8 9.60 8.35 10.60 
Mi casakeisvewneaens 7.45 6.85 7.10 9.20 
DEG Ga vues eenerechonees 8 40 8.70 6.35 7.85 
Av. 1914-1923 .......... $10.35 $12. 00 ry 9.90 90 $13.40 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards 
for week mentioned: 


Cattle. Hogs. Sheep. 


127,500 44,800 
164,461 49,565 
142,821 49,254 

80,106 47,208 


*Saturday, March 22, estimated. 


Chicago packers hogs slaughtered for the week 
ending March 22, 1924: 










RUE MEUEMRS ina oc cee sie biesictinstenecdaceued 12,700 
Anglo-American . wotaderuee oes : 6,500 
DEE OS 6 oan ce Flac coscadiceweeed 17,500 
Hammond Co. 2 8,000 
Morris & Co. 11,800 
Wilson & Co. 14,300 
Boyd-Lunham 7,000 
Western Packing C 18,100 
Roberts & Oake ... 5,500 
pO Be re rer er 4,900 
Independent Packing Co. .......2-.ceccccees 6,200 
I OL. cca vcs aktcnsshesacasees 7,900 
Pe SCRE, S vcerbdccvecccncetcceutseete> Shane 
FR I Te sic ecb dclet ebcsstesnceaenes 200 
SEEN ac AE acts 606s s fans Nav tpidnuaeeeuuenes 21,500 

NS. bacadeskaweees Oi dec SSadieecawacmenals 142,100 
ET ONIN a ca/cccnieue<aecs/Qcbihwes vaacenky 175,800 
NE MOA adic ns.aw eles sin Ges dn cad ealaa Sea et aaawes 154,700 
OMEN odo Sicevowadce cocacdecaaceveces 94,900 
ee I oa 5 cane eae acca Swen koamen ss 67,300 


(For Chicago livestock prices see page 44.) 
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Based on Actual Carlot yates, Thursday, March Official Board of Trade, Range of Prices. 
G cen Mast SATURDAY, MARCH 22, 1924. 
reen eats. 1m Open. High. Low. Close. 
Regular Hams— “Ran eae Se ee Pee 10.8714 
eI, MN ss Saves ccadeson kashicdewee @14% Le ee 11.00 11.07%, 11.00 11.05 
213 4 oT es 14 « 14% BOW ccacutenker. s 11.30 11.32% 11.27% 11.30 
Be BU asc cccccccenwtvcvessnescese @ Me 
“ToS i a i ae a a 5 4 @isy San} ee = 
Se NN, SOME... cca SCs cotceby seceueee eR er eae ek feo | ESAS teise se eas 
SBD ONENWHE.. 5c. cancer ceo cc chee @15— A SL og lM ae aad 10.37% 
Skinned Hams— DP uLssebeudGubes’. sacs. 8snens  “sesenia 9.6214 
RTOS. Soho. cece ee isastheeee KALE wkcas bs cede aces) Goanes eataee 9.95 
ee ee ese P eo faonantraths @isit MONDAY, MARCH 24, 1924. 
$4 ag AVE. ieee ee eee eee eee e eee eeee 13% es Open. High. Low. Close. 
24.98 2 D 
35-30 Ibs. NR icou Wane Srekies., wadligst. Meee ce 10.85 n 
‘ae 7 OS ae ae 1. 02. 11 i 02% 11.00. 11.00 ax 
Picnics— eae 11.22-25 11.25 ax 
Re a Co ee Ne ORME wx @s& Sept SeSesesasbes, b66s  seuenes “srn¥oou 11.47 ax 
ee Me OCCU Sere. cea saawes @ 7% CLEAR BELLIES— 
10-12 IS. AVE..... 26... eee eee e ence eee @%7% March ........... Sie? .tiyaeee. “Raxgee 10.25 n 
12-14 IS. AVE....... 26. cece eee cece eee ee Pee | ONAN nakkusecscsse oe ey 10.45 ax 
14-16 Ibs. AVE........-. 6. eee eee eee eee @7 PPE SESE 10.80 10.80 10.75 10.75 ax 
Clear Bellies— SHORT RIBS— 
ME nctncecedendsececeseouces @13% a re 9.60 9.60 9.57 60 9.60 ax 
DEES. cucu spb ebnbinsesdecapen GGL”. GGWOe nibeacasceses 9.95 9.95 9.92% 9.92 ax 
| G+ eebemioneegieeanetegepbemla TUESDAY, MARCH 25, 1924. 
Ee SL NE viveck bse coewabuswine esses @10% Open. High. Low. Close. 

LARD— 

0 SPSS Se ee ee 10.85 b 

OUND Pa cackpacsiee 10.92% 10.97 

ms— eee 11.17% 11.22 ax 
— et ees DE <tikeshabtcss cee.  skeeeh wases's 11.42 b 
55-16 the. ave CLEAR BELLIES— 
14-16 lbs. avg SA auistsestietaskh” v nshess esewke 10.25 n 
16-18 Ibs. avg De cuccesachesk sas  Sxeeake) lene 10.35 
18-20 Ibs. avg DM cesacchevsasnksi vans. taskoon 10.70 ax 
Boiling Hams— SHORT RIBS— 
EE oS oes peer aus ukwee @15% MAY ....seeceeees 9.55 9.55 9.471% 9.47 ax 
an... ee Wye ase 9.85 9.85 9.82% 9.82 
Ee UES ca ek bb ke sense ose buss bee e @16 WEDNESDAY, MARCH 26, 1924. 
Skinned Hams— Open. High. Low. Close. 
14-16 IDS. AVE..... ces eee eeceesceeeee @it LARD— 
oo. a tn re 10.85 10.92% 10.85 10.90b 
20-22 Ibs. av @133 May f 11.02% 10.97% 11.02 
22.04 Ibs. ave 313 July 11.25 11.25 11.25 
24-26 lbs. ave @i2y, ‘Sept. 11.47% 11.45 11.47b 
25-30 lbs. avg @113 CLEAR BELLIES— 

March 10.15 ax 

Pteniee— May 10.32 ax 
ey oP ek es @ So July 10.67 ax 
Dem. oe as ina os Scns cox uaccsoxs ( y 
ce eee @ 7, SHORT RIBS— 
1 ae ea eee Ie es ee OOY £<.oecee ches 9.42-45 9.50 9.42% 9.50b 
TEES TS a er nee ea ees. WINS isk esavecssu 9.90 9.90 9.85 9.85 
Dee BN ME ab ens rasews ens anys kone eves @ 7 THURSDAY, MARCH 27, 1924. 

Bellies (square cut and seedless)— Oom. High. ae 
PS MINE. has spiksbnckecssssssees @12% yarn 
ee ee @11% 
Se ee es ae @10% 1 March ........... ‘ce peeeaws _eekue - 10.90b 
alee ies Kine eabinnsiret @10 BER icccesccesens 11.10 11.10 11.02% 11.02 
PRE UAE. Cowbnbkwsepebevesswse ccs OT | aoe 11.25 11.27% 11.25 5 b 

Bes. Sudahadtsanss [o> Rake GAS ba awe 11.50 ax 
Dry Salt Meats. CLEAR BELLIES— 

MUR perc ek baektecey ia 10.15 n 
re PD. . cd cccckubvsswe sawed eoneds @ 9% De Ccoctaeienans: Sees  coeeais seenes 10.32 ax 
Extra clears, 35-45 e 9% Were eS) GunG  GkweeE? CGspons 10.65 
Regular plates, 7% ok: 

(Oh ge i lm raat @ 8% = RIBS a 
<email da peewee ee) ee 9.82 ax 
oo, @ 81 FRIDAY, MARCH 28, 1924. 
- Ss. Zg 72 
tea Ibs. av S 8% Open. High. Low Close. 
-14 lbs. y @ 9 LARD— 
oo a os 2 34 See 10.87 10.87 10.82 10.82 ax 
$04 _ sae “ledarg tadeemeutien caccewee ae oon ~ SR eR 11.02 11.02 10.92 10.92 ax 
50.95 agg hing Beene eee eee ewe ennee @10% Ra < 11.22 11.22-25 11.17 11.17 
nines 4 Bees ee ee ee “” OS PERE: 11.45 11.45 11.42 11.42 
Clear Bellies— CLEAR BELLIES 
reer rrr rer rr ert eT 101% @10% SS OG ee ae eee 10.15 n 
i sas ckaws eee ue san ewan hue 10% @10% SR eRe eas ae 10.32 ax 
20-25 Ibs. avg 104 @10% “ES ae eee 10.65 n 
25-30 Ibs. 10% @10% pence a 
30-35 Ibs 10° @10ig SHORT RIBS— 
35-40 Ibs 9% @10 A ee eee 9.55 9.55 9.55 9.55 
SS Ne bso be id cadeunnn camhseevens 9%@ 9% | a ere ere : 9.82 n 
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TOUS, WHOS, TREGIE OVE. cc cccavcsceveccss 18 
Loins, whole, 14 and over.. 

J REE OTL OEE 

Shoulders 


Week. Cor, 
ending Prev. week, 
Mar. 27. week. 1923. 
Bio Me GOs 6 csoe tenets 9,306 12,003 10,200 
Anglo-Amer. Pro. Co....... 4,690 8,644 6,500 
Te A Se eee 10,440 13,846 10,500, 
G. H. Hammond & Co..... 5,869 9,184 10,300 
Ee ee 10,080 18,984 14,900 
(Wilson & Co. 13,094 14,171 12,200 
Boyd-Lunham & Co. ...... 8,111 7,085 6,300 
Western Pkg. & Pro. Co... 13,500 12,800 14,000 
Roberts & Oake........... 7,698 5,012 7,000 
CE Ee a: 1, 5,805 4,918 6,300 
Independent Packing Co.... 5,202 6,542 6,300 
Brennan Packing Co....... 7,955 7,730 5,300 
William Davies Co......... Ssieie eS 2,500 
Agar Packing Co. ........ 100 200 500 
SPEER. cbs Sass sued ocieuls 2,500 3,000 9,900 
MEME. >t cgues oo ka ereere 104,350 119,119 121,700 
CHICAGO RETAIL FRESH 
MEATS 
Beef. 
No. 2. No. 8. 
Rib roast, heavy end............ 30 15 
Rib roast, light end............. 35 20 
Oe Se I Pe 20 16 
a” a en 30 20 
Steaks, sirloin, first cut 40 25 
Steaks, porterhouse ............ 45 25 
BOOGNS, TINK wocccccccie 25 18 
Beef stew, chuck 15 1% 
Corned briskets, boneless 20 1 
Corned plates ........... 12 10 
Corned rumps, boneless.......... 22 18 
Lamb. 
Good. Com. 
SI aos ceaced eas suns an 38 25 
SEE cccadsaan bas vades suse ese sass 40 28 
DEN - ciwenescedvsbeesesdeesss - 12% 18 
Se ME i vcccscceckvswns 24 20 
Chops, rib and loin ............ 50 oe 
Mutton 
ENT PEP ee ey er ee 22 oe 
BOO nccescesscsess coseccessece 12% oe 
arr reer 20 oe 
Chops, rib and loin............. 35 ee 
Pork. 
Eebns, “WhOle, BUD BIB. iis ieee cic cisecc 22 @24 
Loins, whole, 10@12 avg.............2+++.20 @22 











SS SS ES Pe ey eer @35 
EE Sinus éea00 baeucenessakacdeoe 12 @18 
DE: CSR D a hes RaOREK ESR ENENSNSCECECEMRAE 35 @45 
SENS, adnkenhcsneeus sides asaauneeeanese 14 @18 
ee ee 14 @22 
DES -& avicks bbasuneescewwend ° @50 
ee EE dvd owisdaece nec sewses. @40 
Butchers’ Offal 
ME: Sivuwisswae swan eae sunareee haan eas ata @4 
DD TERE Gn ndaps teu ss oboe sesos ane wadne ew @2 
Se ee SOP Ec avecnsctsckens. 0 sanaued @50 
PCE Sveshnteabe ee on ees cicesees ceeas @18 
MEE hanes ene ss thins ssnees dds subesounedes @15 
PEE: Sune SUb 0 6k saNu eek eae ease secur. @12 
CURING MATERIALS. 
. Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 
SUED Snicccncerevnnceccnesies eeeccceee 7% 1% 
Double refined nitrate of soda, . 0 b. 

N. Y. & B. F., carioads...... ‘navaes 44 ‘4 
Less than carloads, granulated......... 44 52 
PEIN cuubbonesssestvsens bec senate -. 5% 5 
Kegs, 100@130 Ibs., 1c more. 

Boric acid, in carloads, powdered, in 

BE ese a thaw hiekcn ko Wea sees scncenase 9% 
Crystal to powdered, in bbls. 

et ED sGawietsccsanstatebessae 9% 
In bbls. in less than 5-ton lots 10 

Borax, carloads, powdered, in bbls........ 5% 5% 
In ton lots, gran. or powdered, in bbls. 5% 5% 
Salt— 
Granulated, car lots, per ton f. 0. b., Chi- 

rn, ML cn kad ocihncussnbscenchuasnaasee 
Medium, car lots, per ton, f. 0. b., Chicago, 

ME .a2bgdawds 40d48 46 00360 oNbséetpenseneve 9.80 
Rock, car lots, per ton, f. 0. b., Chicago.. 7.60 

Sugar— 
ee, SE NN: coca cccdccetdenaenaun @7.00 
NN GM, TU MRM, 6 5 60950 0.5 o pee o-s:t'oes @7.25 
Syrup, testing 63 to 65 combined sucrose 

epee aoe: @45 
Standard, granulated, f. o. b. refinery 

iE ccs ashe ktnoa her sdearnetancetewk @8.60 
Plantation, granulated, f. o. b., New Or- 

leans (less Bien OOM). 5 bse sakenusea ss @8.40 
— clarified, f. 0. b. New Orleans 

ED Sewanee eeEercSuks <oweckav athe oens @8.10 


@8.00 








w Se * Sees 


mV eS eee 
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WHOLESAL 
E FRESH 
- ssl MEATS 
s Beef spe 
' ESTI c 
. “yn artons, r i 
ses eae eck ending Gor, week oun? aie ease! AUSAGE. Gartone, rll or prints, 26" 
ee . 3 sa . Wisse a i seein 
zr net ere is 20 os ae Gomme pod sausage, reat in ink. Ske o2 Nut pone Mg 2 db aM tubs. . - Dub epee o22% 
pe at Stoo ge 19 @it Squntry style sausage, resh, in bulk...... @13 : oe ESE i Bit @1T 
ee a it gis Pree TRNeNS®, SPEED... 0.0... cccccccsses @ CN ceke cieeen @21% 
eae ig ge, fr Rae roses dass 16 " SA: 
7 pm RA 9 @L2 7% Oi Bolorse od = eee ——." ae sesseee dias it = ia pace 
( rs, choice....... @25 2 Bologn ef bungs, apes oe cl ia i He. 
atkins 1 2 a in beef Pe OMOES Sik cence os @16 or betiiee , Sib. ave. a 
Beef 4 22: Bologna in beef middles, choice... 2.2222. oun ot bellies ree, Got. ave... Il: a4 
Steer Loins, No. 1 eef Cuts. ve sausage in po, oecagi: Ql pam bellies, 18920 Daevsevonsseecsccctl) Ae 
Stcer Inka a @36 Liver sausage in b GOMES... 86's cc ee @14 ear bellies, 25 a Seren 10s 
Steer Short’ Loin Ms ate ewitie ath @32 — cheese ... eef rounds.............. @16 Rib bellies, 20 @30 PDB. e eee eee IIT gish 
Steer Short Loins. se. eee tt teer eon feuchccn “eeecaeies" nannies @10 fap a 250030 Pa per us 
Steer Loin Ends » NO. 2.... @42 @32 Mi Juncheon speci specialty......... @ll1 F backs, 10@12 eapenbesre ani 
Steer Loin Ends a @28 4 Tongans a nn ieee @it Fat bucks, igi ee eee a 
ow Tdlig Ree ce @27 B ~—--- alla ARSED wees eka’ 14@16 Ibe. @ #3 
Cr it geen Beg Bp mee SSSI ae eo eee 
. n Ends hi eee eeeee @34 Souse e rittttseeessesseerseeeeee SRB eapacnn on ate 
sree ait Meee {iis Ge 10 Bi Tae Mt mtgunus peer 3 
Cow Ribs,’ Behm cn 59 Gis RY SAUSAGE. ewe @l4 wong 4 
ow = Ne z SD ecitinece fe Gos , 4 Cervelat, ch ee = = A: =f 
Sen Mca ns SS a ; : | , | 
= EE con a3 20 Gervelat pone gon hog bungs.. Standard ron Rag pd 16@18 lbs Wee kaedae @21% 
on ‘i: oer ais Co Cervelat, new conditin: in hog bungs....: @46 +A 608 ibe @® 12@16 io sees @28% 
oe Chucks, a o Dem: sle sini @15 @15 io" Cervelat en, in beef middles._ @15 | ec me Soon, 8@12" oo en zs Ht 
a ee a ck geri ea) BPN ce ag 
YM ee Saaaieds sun os gy ~ ci euiodade sees oked ie . 
< gee Ee : - on Boe Sglam, WHGeAs 4... auattantyg cd @2 Cooked oo strips, 6@7 ibe oct @18% 
r Plates .. 2% B alami, choice, in hoe bunes @22 off 8, Choice, ski “me aaas 17 
= ae Lr a 3 ai - C. Salami, ne , in hog bungs.......; @41 Cooke smoked ....... n on, surplus fat 17% 
Briskets, No. mae siade eis %* 10 Prtanee. choice i her sane, é BBe ccs wi @41 Of money Choise, ‘skinned, it 
Briskets, No. 2....... > 9 P oa style Sal aaa. <r ‘ @20 , smoked ek ae a a 
8, eo Beccces ‘epero! nn oe Ae ade piace ; mit tele ene on 
ae Fi ints. - “ @ = Merete, ‘sew ‘eave as ee : Gre ... oun choice, skinless, surplus f: ’ @32 
— Shanks nds... ¢ 7 Sanne a condition. ........72 : @29 Pie oo, ‘eur si aie 
ind Giese: OO se teteeeeeceeeeeesceeees v0 ; | Se oe 
Hind Shanks ¢,, Virginia tye ames... 0.00 SE Pesci ae 
Strip Tofu,” "i 3% SAUSAGE IN ¢ oe ee es 
Strip Loins, No. 2 ; —— 
S , No. 
Strip Loins, No. 8. a5 Bologna style sa hace Be ies oo 
Sada Bette, Eo. 3 * D 12 Small tine, 2 teen beet rou Be de og 
Sirloin Butts, No. & . 30 Prete a? Ww one nds— ian Noo a eae ceeeeeee: ee 
Beef Tenderloi 0. 26 ‘Sm rt style sausa e uvercecwecsee 5.75 No > OS eecereereeseneiaoneet ait 
Beef Tentetiaien, i 17 —— tins, 2 to po at 6.50 No. F oA hpeeeaeeteeenane tee ie 
Rump Butts ns, No. @70 Fr rge tins, 1 to a Ee ea Pure lr 00ST ais 
Flank Steaks .. 60 ankfurt style sau Site 7.00 Ear neatsfoot Sap sepreeeetra obeake ox@ie 
hitless “Chucks | ane be ES ae goo 
Shoulder Clods Mad evap ore griatee ting, 1 to crate... -—_ taliow Se es 
fe v1 @ 8 Small tins sausage in pork’ casi a 750 a? Sicilian 10° @10% 
: 3 ii iii sadist nena es --104 
) 13 ge tins, 1 to crate. : io 
Brains, per tb...... i aa ie toe SRieempaaany 
§ Der Wbeeseseseeeesees | pouty | 
orp! che hese te sees 44@ 6 4 (F. “4 aoe a eres 
ee a eggs fs wince a ne Teen 
ate Be Sesto reeeans a per ej ds, domestic, 180 set: ~ cra ce : ee 
ll ee ot |6UL Ph al oo 3 : 2, = 
Prost ieee @z 8 oper eer nareenrineetieen dime RR tie SI 7 
slivers . ’ : : , : 
AVOTS esses seeeeeees D 61% Beef middles. 316 ‘océe 2 reas Merasnn roan 8 Se 
Kidneys) Mer 0icsccsce00e0s 6% 84 Beef gi digs bib thises, pan oui @24 tao steamed ven. os 
| iz ai i = si; it tii ft: au ground bone tankage.. 5) eee Rene 
= ms ngs, ‘No 3 “400 ee ee Z H FS AND Bi 
Good Caatans” rey eer Beet rund : ye 8 : =i 
Good Saddles Suiseeawawiee oe @19 Bot Be a gee : No. 2 horns $ mg on 
Gnidia ee BR weasands, No 2° per piece... 20 No. 2 horns, ok oe ‘a2 
Medium asks SER ian La 28 Beet bieddere? “small, wet piece... Rota } tH = 3 horas nahestonennseetete 150 9 1.00 
Beef blad ers, medium Xe @1 E pats, black and’ sitiged’ oot room a5 
@ Hog ders, large, pe * eee D1.40 Loofs, white este soa 8 8 
Brains, casings, medium, 11, Sa, eR a @1.30 paeed pan Sed ee | 
en oy Bee Se, sgt Be ga; GORD Round, shin tones’ Heke sid ined ne 
sa = Ean nasi * setcted me i Fit boy bones, omnes and med A ae eomenee 
Foe be iddles, way Ag per set........ pv Thigh i lights and med..! 11! 70.00 15.9 
Choice Lamb: Ho. ungs, export. fe Me Obs.) o ea. 16 Thigh bones, ROMUIOU S655. 4.6.44< : eS 
. Eee S PANES, EXOT. «os seeeseeeesececunce @21 ° = Se sia ‘i st : 
es et... wn a Hog bangs. large, prime.) @21 eee ee nnn: ae ane i. 0-006 Boo 
Medium norton Mean pane @28 @24 Ho ona hp on gre a cracks, ‘har : ety om ar 
Choice naa MA eae bey 30 Hog — narrow i poe sr eae g 5% Packed mK and clea toy i a a 
See = : Eaman see ° ME iiescss 32 ) -acked in d ean, uniforr grease spot 
pag A cong: Ors a eres @a G50 Pn Ce aE Cd @ 3 on rm gen en chrlond tag rai 
Lamb Fries, per ib. ....022., » @I18 VINEGAR . @8 By-Pred eee ill be found eo 
= eae eS 0 aa 26 @28 Regul PICKLED PRODUCTS arkets” reports on in ““Packinghouse 
ys, per Ib....... Q138 comb tetpe, - 
chee @25 @18 Honeycomb tri 200-tb. bit : — 
M @25 Pocket ripe, 200-Ib. bbl..... 222277 Prime ae 
Heavy Sheop .... utton, Pork eet BOC Rape! ZOO Ib. bhi ie00 Prime, “a. oe 
Fi Sash: ke ee @1 ork t 2 Se . . eat, ’ agivneaeneeis tvbeve @ 
Heavy sheep 2.200000 @l9 qu EA, fongues, 200-1. bb oss Sie Memteah ant 20ST a 
ie cal tees a @l4 Lamb tongues, ing cut, 200-1b. bbl :) 53:00 Bh gicrs ae Nala ea epee -  @10.00 
By ae aa ais , Short cut, 200-1 —_— ei @12.25 
Light in ll dee RR eR @13 @18 EATS. oe se ' 
Mutton Legs 2200000000000 a5 @10 CANNED MEATS or rib 
Ee : U > lard, ti oa, per Ib... 
nits de "fecaceeneasee ais bey Corned beef No. %. No.1. No. 2 Compound <insiaoige Bae ewae deans since ¢ 211.50 
Shee ongues, each........ p12 4 <r al eda 2.40 . 1. a SMUG we am 
Sheep Tongu “geek. estes gis g 5 peed mutton 2:40 $ oo § = $18.00 OLRO- O64: ken aren: @10.25 
eee eee ‘ = 7 : : 
Dressed hie Fresh Pork, Ete. @10 Ox. tongue, whole 1.85 re 4.75 16:80 Oleo oil, extra ND STEARINE. 
OE OBS eat te ee es tees ch tongue . Cane Pais, aaee pare NCO SOCK once ieeeeneecceeces 1 
Pera Bid ibs. ase. @12 15 @16 ha beef hash.. 2.85 4.70 = 5809 Prime No. 1, oleo oil REPO tye Wea 12%@12% 
Comat Crt @uit @15 amburger steaks with 1.50 2.75 re 34.50 as 4 ry a oil ae ; 
Spare Ribs Sitteeeteeeeenees @s5 @12 MOMS. tana eases 1.50 . eae: ee 8 
Be savioteenvatranace: @ 7% @53 Veal . ae sausage... 1.15 2.25 4.25 ne Ceo stearine, adit nore gai” 
a soe oy ab ra loaf, mediom size.. 2°00 2.25 4.15 . 2 oleo stearine, rs ore 8% o 
ror ae gaa aa EA ae ) : = Beimamecanue 
ae aes ‘ ; ai porithout, “beans ee ens a : TALLOWS AND GREASE @ 8% 
ee uk ie af 1 i iccscuhitataoage ‘30. ea... Bible tallow, under 2% Ss. 
PrOUts ecg eee @ 8 D12% BAR eee wats ae Fancy tallow, r 96 acid, a tite 
Me SORE. xe eee ane @10 REL N , under 2% i p tite," ) 
Pies’ Heads 900200000000000. @ 5 @ 5, Mess pork pang PORK AND BEEF o, 1 tallow, basis 10% 't.ta, aids vee 
Blade Meat re ee ey @7 So cently rk, Tegular. ..... 2 .-:.- : No. 2 tallow, basis 40% f.f.a., os ‘ 
MARE So oe eke eS @ 6 Kips S039 Shinienca. ee ch at eterno , 
Cheek Meat 122772 202222222! @iiy g 5 Ftomogd back pork, 35 pa Pt imag (ieee ei eset 22.50 Chole — stearine...... fila, 40 “titze:! 6“ OM 
ne link aca ¢ 6 3 111% Cc ack pork, 40 to MIBGOM US Secos<ccase .00 Chicag te grease, max, 4% acid, loose i 
: Ee ee pis ai Shear bint — © 2 eee Remrieenes aeee 23.50 B wilt « ceineie's x, 4% acid, loose 9 
Seinnc, WS wee eeeeenee “ar " ky a0 nvingane. "Pt tess 23.5 “ » Erease, max, 689% acid. ... 
ion tea saute ¢ . @ ai Bean ps pork, 35 to 45 pieces SeeEtinentewccs 30:35 Yellow grease, 15 ; ¥ Sienna iui 
sige e eer @ « srisket Bicnses Rok OWA dRKSR Sue cee tases io - Pie) japan 
at Kidneys, ceese @ 4% aa eng a > ik Naika ari nateaeiibnbaecs + a Brown pose nig we ss = a. Seasesaaeteae ite iS 
Sli Tongues .... @ 5} ) ear ARE OCR EE EEE EE i: ae sendiinaass eh 
Tal Bones Ae ait } xtra plate beef, 200-Ib. barrels........ 22/72! 18:50 VEGETABL 2 OILS. 4 
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Boston Meat Council 


The Meat Council of Boston held their 
second educational meeting at the hall of 
the Elks’ Club, on Thursday, March 20th, 
at 8 p.m. This meeting brought out over 
700 retailers and was even more success- 
ful than the February meeting. The at- 
tendance at this meeting broke all records 
for trade meetings in this part of the 
country. 

Chairman Wm. A. Doe of the Boston 
Meat Council presided and _ introduced 
Mayor James M. Curley, who coincided 
wtih Thomas E. Wilson in saying that the 
Meat Council of Boston is composed of 
the finest body of men he has ever ad- 
dressed. 

Mayor Curley said the only way for the 
men in the meat industry to get anywhere 
was by organization, and he _ strongly 
urged them to join the Meat Council. 
Mayor Curley recommended a _ national 
planning board, to be a non-partisan af- 
fair, and advised them to use this form in 
running their business. 

He strongly advised advertising by word 
of mouth and all other ways of educating 
the public. He said that the reason the 
consuming public did not use the less ex- 
pensive cuts of meat was due to the fact 
that the majority of the people do not 
know how to cook them, and he again ad- 
vised the retailers to join the council. 

Making Satisfied Customers. 

Miss Gudrun Carlson, director of the 
Bureau of Home Economics of the Insti- 
tute of American Meat Packers, spoke on 
merchandizing. She said there is no bet- 
ter advertisement than a satisfied custom- 
er, is a truth on which every meat dealer 
will agree. The dealer always welcomes 
the customer who knows what she wants 
and asks for it. In turn, the customer 
appreciates a good product and good serv- 
ice. 

To help bring about such a happy state 
of affairs the Bureau of Home Economics 
of the Institute of American Meat Pack- 
ers is working on a program of lectures 
and meat demonstrations to be used 
throughout the country. The best facts 
which can be obtained from all sources re- 
garding the use of meat, its selection and 
preparation are made available to the 
housewives and others interested in meat 
as a food. 

In order to develop a mutual co-oper- 
ative understanding between the meat 
dealer and the housewife who is his cus- 
tomer, the responsibility of each is dis- 
cussed in the lectures given. 

What Customer Should Do. 


Let us look first at the duties which 
fall upon the housewife. The housewife 
should select that type of market which 
gives the service she desires and should 
visit it personally as often as possible. Her 
method and time of daily ordering should 
be systematic and extra deliveries should 
never be demanded except in emergencies. 
Meals planned ahead of time will give an 
opportunity to use a variety of cuts. Few 
women realize that there are a dozen cuts 
with which they are not familiar but 
which can be used for appetizing dishes. 

Every good kitchen should possess as 
part of its equipment one of the man~ 
cooking devices which are so useful in 
meat cookery. Among such cookers may 
be mentioned the old-fashioned Dutch 
oven, the fireless cooker, steam cooker, 
waterless cooker, and pressure cooker. 
There is not a cut of meat which will not 
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be made tender and delicious by the use 
of any of these cookers. 

Thrift is a virtue which every housewife 
should cultivate. It therefore behooves 
her to learn not only how to cook meat 
properly, but to select the right cut for 
each method of cooking. 

Service of the Dealer. 


To aid the housewife in her problem of 
meat selection, the retail dealer can be of 
great service and assistance. 

In many parts of the country, dealers 
have co-operated by giving meat cutting 
cemonstrations to local groups of women, 
clubs and other organizations. These 
have proved a very popular means of 
teaching meat cuts. 

Counter displays of cuts are another 
excellent way of giving the women better 
information concerning cuts of meat. 
Slow-moving cuts and less known cuts 
can be sold more quickly by such a dis- 
play. 

Charts showing meat cuts and posters 
are always valuable, and give the cus- 
tomers something to study while they are 
waiting to be served. Booklets containing 
recipes are helpful to the women who have 
not done a great deal of cooking. Ad- 
vertisements may contain recipes or other 
suggestions for preparing and _ serving 
meat. 

Dealers can do a great deal in helping 
women with their meat marketing by giv- 
ing them suggestions of the best cuts to 
buy and how to use a varietv of cuts. 
It is not necessary to use a variety of cuts. 
attractive shop together with prompt serv- 
ice and courtesy, will hold customers and 
bring new ones. 

Good will can always be established if 
both the customer and dealer observe 
these suggestions. It is well worth while 
for each one to put forth extra effort to 
develop such a feeling. 

The Grading of Meats. 
W. C. Davis, of the U. S. Department 


of Agriculture, Washington, D. C., spoke 
on the grading of meats, a subject on 
which he has made a special study. [THIS 


Appress APPEARS IN FULL ELSEWHERE IN 


Tuis IsSuE.] 





How to Run a Meat Shop 


Secrets of success and failure 
in the retail meat business are 
told in a study of retail meat 
stores in leading cities recently 
made by Dr. Horace Secrist, head 
of the Bureau of Business Re- 
search of Northwestern Univers- 
ity, and the leading authority of 
the country on retail methods. 


This study showed what it cost 
retailers to do business and where 
their costs varied. It revealed the 
secrets of success and failure in 
the stores studied, and it gave the 
actual figures. 


This report has created wide in- 
terest in meat circles, both retail 
and wholesale. It was printed in 
full in THe NATIONAL Provis- 
IONER Of August 18. Copies of it 
may be had by sending a 2-cent 
stamp, with your name and ad- 
dresss, to The Editor, THE Na- 
TIONAL PROVISIONER, Old Colony 
Bldg., Chicago, Ill. 











Minneapolis Meat Council 


The work of the National Association 
of Meat Councils and the local meat coun- 
cils, which is designed to advance the 
standards of the meat business in all its 
phases, was discussed at a trade meeting 
held by the Meat Council of Minneapolis 
at the West Hotel on Wednesday evening, 
March 19. The hall was filled to ca- 
pacity, over four hundred retail and whole- 
sale meat dealers being present. It was 
the largest and most enthusiastic gather- 
ing of its kind ever held in Minneapolis. 

The object of the meeting was to fa- 
miliarize every man in the meat business 
with the Meat Council movement, its aims 
and purposes, and to promote the “Ready- 
to-Serve” Campaign, which is now receiv- 
ing the special attention of all local meat 
councils. 

John T. Russell, of Chicago, president 
of the National Association of Meat Coun- 
cils, told the gathering of the conditions 
existing in the meat business that made 
the work of the Meat Council organiza- 
tion a real boon to the industry. “As a 
result of better relations established be- 
tween the packer and retailer by the Meat 
Council movement, the public is being ac- 
quainted with the facts about meat, to 
the betterment of the entire industry. 
Throughout the Meat Councils the stand- 
ards of the meat business and the dealer’s 
attitude toward the public have been a 
distinct improvement in the past few 
years,’ Mr. Russell said. 


Packers and Retailers Talk 


Other speakers were Myron McMillan, 
of T. J. McMillan Company, St. Paul; W. 
C. Myers, director of trade relations, Ar- 
mour and Company, and William John- 
son, president of the Minneapolis Retail 
Meat Dealers’ Association. 

Mr. McMillan, who is a director of the 
Institute of American Meat Packers, in a 
few minutes talk told of the interests of 
the packing industry in the Meat Coun- 
cil work. Messrs. Fenske and Johnson de- 
scribed the contributions of the national 
and local trade associations of retail meat 
dealers toward the Meat Council move- 
ment which is co-operative, the member- 
ship of the Council being equally divided 
between retailers and packers. 

On the “Ready-to-Serve” idea, which 
was illustrated by an attractive, practical 
display of those standard meat food prod- 
ucts, C. W. Myers of Armour and Com- 
pany made a most interesting and instruc- 
tive talk. He pointed out the vast possi- 
bilities of increased volume of business 
and profit which can be realized by every 
dealer, who will give a little thought and 
attention to the better display and sales 
of “Ready-to-Serve” products. The Gris- 
wold Company, manufacturers of refrigera- 
tor equipment, furnished the display case. 

The Committee of the Meat Council in 
charge of arrangements for the meeting 
are to be congratulated in the success of 
the meeting. E. E. Franz, president of 
the Council, presided. A second meat 
trade meeting will be held in a few weeks. 

?, 


——$—___ 


KANSAS RETAILERS TO MEET. 

A two day convention will be held in 
Emporia, Kans., May 6 and 7 by the Kan- 
sas Retail Butchers Association. Plans 
are being made by President Joe L. 
Browne for a record attendance. 

A new feature will be round table dis- 
cussions in groups along certain lines, 


with a chairman in charge who under- 
stands the subject to be discussed. Ex- 
hibits of meat products made by members 
are also planned. 
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MILWAUKEE MEAT COUNCIL 

‘The Meat Council of Milwaukee is hold- 
ing a meat trade meeting on Wednesday, 
\pril 2, at which the “Ready-to-Serve” 
campaign being promoted by the National 
Association of Meat Councils will be pre- 
sented. To insure the full co-operation 
of the entire meat industry in Milwaukee, 
D. W. Martin, secretary of the National 
Association of Meat Councils, was a guest 
at the last meeting of the Wisconsin Re- 
tail Dealers Association, and addressed 
the meeting on the “Ready-to-Serve” cam- 
paign. The Association endorsed the idea 
of the Meat Council programme unani- 
mously, and plans are being completed 
to insure the most successful Meat Coun- 
cil_ meeting ever held in Milwaukee. 

The Committee in Charge of Pro- 
gramme and Entertainment have secured 
speakers for this meeting who will have 
a message of real value to every man ai- 
tending. Among the speakers will be 
John A. Hawkinson, president of Allied 
Packers, Inc., and Oscar G. Mayer, of Os- 
car Mayer & Company. 


rd 
GIRLS VISIT MEAT PLANT. 


In line with the educational rallies held 
recently by the New York Meat Council, 
it has arranged a tour of inspection of the 
Wilson & Company plant on First Avenue 
for fifteen young ladies, members of the 
Marketing Class in the Cookery Course at 
Teachers’ College. Manager W. A. Lynde 
has issued orders to beef salesmen to don 
their best bibs and tuckers for the occas- 
ion. 

The girls will be chaperoned by Miss 
Day Monroe, instructress in cookery, and 
John C. Cutting of the Meat Council. 
After they have inspected the home of 
“Certified Products,” the girls will move 
south to the quarters of the New York 
Veal and Mutton Company, where Mr. 
Sanders will entertain. Saturday March 
29, is the day. 

Miss Gudrun Carlson, Director of the 
Bureau of Home Economics of the Insti- 
tute of American Meat Packers, cut short 
her visit in Philadelphia, in order to hurry 
back and be with the girls on this inspec- 
tion trip. 

These girls are taking courses in cook- 
ery and institutional management, which 
fits them to qualify for positions as man- 
agers of tearooms, supervisors of foods in 
hospitals, etc. 

—— a 
LOCAL AND PERSONAL. 

. H. Maass has sold his meat business 
at Clinton, Ia., to Carl Wilke. 

Lawson Bros. have sagt their meat mar- 
ket at Eagle Grove, Ia., . C. Sunders. 


J. L. Tunis has see a meat oo 
at 212 W. Fourth St., Waterloo, Ia. 

Stephen Rise has purchased the meat 
and grocery business of Anthony Michal- 
ski at 2001 Carpenter St., Detroit, Mich. 

Lewis Mills has sold his meat business 
at Marshall, Mich., to Frank Herrick. 

T. P. LaVigne has sold his meat busi- 
ness at Ispeming, Mich., to Poirier Bros. 

Arthur Moren will open a meat market 
at Biwabik, Minn. 

G. V. Scherer has sold his meat business 
at Welcome, Minn., to Art Mouldenhauer. 

Bob Anderson will open a meat market 
at Fairbury, Neb., in the near future. 

Fred Sortmont has sold his meat mar- 
ket at Hyannis, Neb., to O. K. Anderson. 

Harold C. Beishline has purchased the 
—— business of W. R. Kildow at Giltner, 
Neb. 

O. L. McWilliams has purchased the 
meat market of Achinzer and Gretfeldt at 
Scottsbluff, Neb. 

H. K. Baer has sold his meat market at 
Stanford, Neb., to W. E. Vining. 

L. W. Walker has purchased the meat 
market of F. F. Dunn at Overton, Neb. 
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The Nausers Meat Market at Eau Claire, 
Wis., was damaged by fire recently. 

The Wulks meat market, Marion Wis., 
was incorporated recently with a capital 
stock of $20,000. 

C. W. McDonald has purchased the 
meat market of C. L. Allen at Trenton, 
Neb. 

Rusco & Ochsner have purchased the 
Consumers Grocery and Market at St. 
Francis, Kans., from Harold Jensen. 

Joe Kobenski will engage in the meat 
business at Frontenac, Kans. 

C. H. Justos has purchased the Peoples’ 
Exchange & Sanitary Market at Sand 
Springs, Okla. 

Foster Bros. have purchased the meat 
market of Thos. McGowan at 1901 W. 
Boone Ave., Spokane, Wash. 

Willard & Race have opened a meat 
market at Coupeville, Wash. 

R. & D. Owens have opened a new meat 
market at Roslyn, Wash. 

Louis Hay has engaged in the meat 
business in Arlington, Wash. 

T. Mynar has purchased the meat mar- 
ket of Ruhe & Lue at Reedsport, Ore. 

Earl Gates will engage in the retail 
meat business at Eugene, Ore. 

Paul Martin will open a meat market 
at North Bend, Ore. 

The Model Grocery, Sparks, Neb. will 
add a meat market. 

F. Johnson will engage in the meat 
and grocery business at 8 So. Main St., 
Fond du Lac, Wis. 

J. C. Hillman has purchased the meat 
business of Dave Oller at Oak Grove, 
Ore. 

A. S. Milne has sold his meat business 
at The. Dallas, Ore, to E. E. & CG: ¢ 
Schlesser 

Van Wert & Hanel have purchased the 
meat business of M. K. Davisdon at Red- 
mond, Ore. 

A. R. Scott has sold his meat business 
at Eugene. Ore.. to Wm. W. Green. 

E. A. Dummitt will open a new meat 
market at Nampa, Ida. 

F. J. Hershiser and M. L. Friend will 
open a meat market at Santa Ana, Calif. 

August Voy will open a new meat mar- 
ket at Darien, Wis. 


Reuben Johnson has purchased the AI- , 


bert Keiser meat market at Gothenburg, 
Neb. 

Geo. J. Prausa will open a meat market 
in the Smith Bldg., Seymour, Wis. 

N. B. Schultenover has purchased the 
meat market on West Lincoln Ave., Fer- 
cus Falls, Minn. 

S.. Simonson has purchased the City 
Meat market at Brownsdale, Minn., from 
Hintz & Olson. 


John Webster will open a meat market 
in Wm. Kueck grocery store at Charles 
City; 3a. 

J. A. Neis will open a meat market at 
West Concord, Minn. 

The meat market of Wm. Gollmer at 
Avoca, Neb., was damaged by fire re- 
cently. 

William Royer has purchased the meat 
market at Roseville, Cal. 

Hellwig and La Grave have purchased 
the Peoples Meat Market at Centerville, 
Cal. 

Stephen Lake and J. P. Patton have 
purchased a new meat market at 1406 E. 
Anaheim St., Long Beach, Cal. 

Sherman Anderson has purchased the 
meat market of A. M. Farley at Mt. Ver- 
non, Wash. 

W. Green is adding much new equip- 
ment to his meat market at Eugene, Ore. 

M. C. Burgess has purchased the Baker 
Cash Meat Market at 70 W. Market St., 
Wabash, Ind. 

H. R. Riggie contemplates adding a 
meat market to the Red Star grocery at 
Cadiz, Ohio. 

W. J. Rothrum will open a meat mar- 
ket at 3102 Chartiers Ave., Sheraden, Pa. 

C. H. DeLaney will open a meat market 
at Vancouver, Wash. 

P. J. Meyers has purchased the Quality 
Meat Market on William St., Randolph, 
Wis., from Geo. Rockafellow. 

Joe Linder & Sons will open a new meat 
market at Stanton, Ia. 
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eae Pe 
mour and Company, Chicago, was a vis- 


Whelan, refinery department, Ar- 


itor to the city this week. 

A. Eberhart and E. L. Roy of Cross, 
Roy, ‘Ebotng and Harris were in New 
York the latter part of last week. 

The sympathy of the Ladies’ Auxiliary, 
United Master Butchers of America, is ex- 
tended to Mrs. Fred Hirsch in the loss of 
her niece, who died suddenly. 

Prices realized on Swift & Company's 
sales of carcass beef in New York City for 
week ending March 22nd on _ shipments 
sold out, ranged from 9.00 cents to 20.00 
cents per pound, and averaged 15.39 cents 
per pound. 


Ye Olde nd York Branch, United 
Master Butchers of America, will hold a 
reunion of old- Ae at their meeting on 
Tuesday evening, April 1. and a very fine 
program has been prepared. Refreshments 
will be served. 


Following is a report of the New York 





City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending March 22, 
1924: Meat—Manhattan, 6,806% Ibs.; 
Brooklyn, 44 lbs.; Queen, 143 lbs.; Rich- 
mond, 40 lIbs.; total, 7,033 Ibs. Fish— 
Brooklyn, 14 Ibs.; Richmond, 39 Ibs.; total, 
53 lbs 

New York master butcher organizations 
are becoming famous. throughout the 
country for their “demonstration meet- 
ings.” Not a meeting night passes that 
some practical educational test is not 
carried out before the eyes of those in 
attendance. No wonder other cities are 
watching the reports of the New Yorkers’ 
meetings which appear in THE NATIONAI 
PROVISIONER. 


. O. Koven & Death: well-known Jer- 
sey r City manufacturers of steel and monel 
metal cars, tanks, tables, chutes and other 
sheet metal specialties used in the meat 
plant, has changed its corporate title to 
L. O. Koven & Brother, Inc. The co- 
partnership has become a corporation, but 


THE LATE ADOLF GOBEL 
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there is no change in the management, 
president Gustav H. Koven remaining as 
the active head of a very active concern. 

On their return trip from Miami and 
Cuba, Mr. and Mrs. Albert Rosen stopped 
in Washington and were met by their 
daughter and son-in-law, Mr. and Mrs. 
Joseph Cohen and Congressman and Mrs 
E. Celler. The Congressman arranged an 
interview with President Coolidge on the 
silver anniversary of the marriage of Mr. 
and Mrs. Rosen and the President con- 
gratulated the happy couple. 

The Bronx Branch of the United Master 
3utchers of America, have given the 
greatest consideration to their silver an- 
niversary and its celebration. The first 
step was the selection of Concourse Plaza 
and this has been secured for January 25. 
1925, and by way of novelty it has been 
decided to have a Sunday evening supper. 
Business Manager Fred Hirsch feels this 
will give an opportunity for a Sunday 
mg rnoon rest or drive and plenty of time 

“doll up” for the seven o’clock supper 
with more time for dancing. When din- 
ners or suppers are held on weekdays 
there is very little time for dancing due 
to the fact that butchers arrive late having 
to close shops, ete. 


— 


DEATH OF ADOLF GOBEL. 


Adolf Gobel, one of the largest sausage 
manufacturers and ham boilers in the 


East, died suddenly on Tuesday evening, 
March 25th, at his home in Brooklyn, 
N. Y. He had apparently been in the best 


of health, death being due to heart failure. 

Mr. Gobel came to this country from 
Germany when he was seventeen, and in 
1895 started the manufacture of sausage 


in what was then the basement of his 
present establishment. He not only man- 
ufactured the sausage himself, but he 
was his own salesman as well. 

His business was a success from the 
beginning, and gradually machinery was 
installed and additional help emploved, 
until today his plant covers an _ entire 


block. Its production is enormous. It 
has become one of the best-known con- 
cerns of its kind in the country. THE 
NATIONAL PROVISIONER only recently pub- 


lished an article on temperature control, 
showing modern equipment in the Gobel 
plant. 

“Quality” was the watchword in his 
business, and it is said that he never man- 
ufactured a No. 2 grade of product. 

For some time Mr. Gobel has been supn- 
tlying his native town in Germany with 
lard and other fats, and in recognition of 
his charity in that locality a street in the 
town was named for him. He was gen- 
erous in his donations to the less fortu- 
nate, giving many times without the 
knowledge of his most intimate friends. 

Mr. Gobel was in his sixtieth year, and 
is survived by his widow. residing at the 
family home, 279 Highland Boulevard, 
Brooklyn, N. Y., three daughters and one 
son. 

Funeral services were 
March 29th. 


held on Sa‘urdcay 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
H. C. Zaun.) 


New York, March 26, 1924.—Wholesale 
prices on green and sweet pickled pork 
cuts: Pork loins, 18@20c; green hams, 
8-10 Ibs, 16%4c; 10-12 Ibs., 16c; 12-14 Ibs., 
15c; green picnics, 4-6 lbs., 9@ 10c; 6-8 Ibs., 
8'%4c; green clear bellies, 6-8 Ibs. 13c; 
8-10 Ibs., 12!%4c; 10-12 Ibs., 12c; 12-14 Ibs.. 
12c; green rib bellies, 10-12 Ibs., 12c; 12-14 
Ibs, 11%,@12c; sweet pickled clear bellies, 


6-8 lbs., 9@10c; 8-10 Ibs., 10c; 10-12 Ibs., 
10c; 12-14 lbs., 10c; sweet pickled rib bel- 
lies, 10-12 Ibs., 10c; 12-14 Ibs., 10c; sweet 
pickled hams, 8-10 lbs., 15%c; 10-12 Ibs., 
15c; 12-14 lbs., 15c; dressed hogs, 11%4c; 


city steam lard, 107%c; compound 12@ 


12%4c. 
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Lamb Cutting Test 


The interesting program of the Wash- 
ington Heights Branch, United Master 
Butchers, on Monday evening was at- 
tended by a large gathering of enthsiastic 
members. This meeting was the first of 
a series of educational meetings which will 
feature some instructive work on all 
phases of the trade. 

The meat cutting demonstration was on 
a 34 lb. lamb, judged as fancy prime. 
Leopold Roth was selected as demon- 
strator. 

The purpose of this demonstration was 
to determine the percentage of weights 
io loin, chuck, ribs, stew meat, etc. The 
percentages figured out on this particular 
lamb as one-third for chuck, one-third for 
back and one-third for the legs, demon- 
strating that the choice part of the car- 
cass, the back of the lamb, yielded only 
60% of chops, against 40% of waste. It 
was pointed out that this proved to the 
butchers how careful they have to be 
in pricing the small percentage of loins, 
ribs and chops which they get out of the 
carcass. 

The Branch plans holding another 
demonstration in the near future, the pur- 
pose of which will be to go more thor- 
oughly into details, at which city officials, 
domestic heads of schools, and a repre- 
sentative of the Government will be in- 
vited for observation. The main purpose 
of this meeting will be to educate the 
public on the effect of prices caused by 
discriminative buying of the housewife. 

The branch at this meeting initiated six 
new members, which is in line with their 
renewed efforts toward attracting more 
retailers to organization work. 

Mr. Joseph Eschelbacher, who was re- 
cently re-elected as chairman of the 1925 
3all Committee, reported that he had al- 
ready gone to work on securing reser- 
vations for next year’s ball, and that this 
event was to be a distinct departure from 
the usual annual functions given by the 
trade, and on a magnitude the Branch 
has never before undertaken. 

Secretary Schoenbach gave an excellent 
report on the success of the recent affair, 
announcing that next year he was out for 
the biggest journal ever, and the sky was 
the limit! Considering his past demon- 
strations, his chance for success are most 
encouraging. The 1925 Ball Committee 
is as follows: Chairman; Joseph Eschel- 
bacher; associate chairman, E. Schmelzer; 
secretary, Julius Schoenbach; treasurer, 
Walter Elsass; G. W. Beck, L. Collette, 
A. Di Matteo, P. Ermann, Samuel Reiss, 
H. Hemleb, L. Klein, I. Werdenschlag, F. 
Kunkel, Frederick Bitz, S:. Brown; C. 
Wertheimer, Wm. Asmus, Chas. Young, 
G. Lowenthal, J. Owaroff, Adolph May, 
D. Reiss, I. Perpignan, A. Reiss, L.. 
Eschelbacher, L. Roth, G. Schmidt, C. 
Shuck, A. Sussman, R. Utenwold, M. 
Fusco. 

A new Sunday Closing committee was 
appointed to resume the work again of 
cleaning out the Sunday violators. Much 
good work has been done on this matter, 
and Branch is fully determined to follow 
the work up. Leo Klein was appointed 
as chairman of this committee. 


ee 


John P. Harris, Director of the Bureau 
of Practical Research of the Institute of 
svnerican Meat Fackers, stopped off at 
New York Thursday Friday and Saturday 
of tnis week. Mr. Harris is making a tour 
oi the East, where he is making visits to 
the plants of the Institute members. 
While in Gotham Mr. Harris met Messrs. 
Irving Blumenthal of the United Dressed 
Beef Co., Leo Joseph of the New York 
3utchers Supply Co., Albert Rohe of Rohe 
& Brother, Otto Stahl of Otto Stahl, Inc.; 
George Kern, Jr., of George Kern, Inc.; 
Fred Figge of Figge & Hutwelker, and 
Abraham Strauss of Strauss & Adler. 


BROOKLYN CELEBRATES. 


Fate was good to William Helling, 
president, and Herbert Hertzog, secretary, 
of the Brooklyn Branch, United Master 
Butchers of America, Thursday evening of 
last week on the occasion of the annual 
dinner, entertainment and dance of this 
Branch, at Trommers. It seemed that 
everything combined—the large represen- 
tation from the various branches in 
Greater New York, the weather and all 
the other details—to make this first social 
event under the regime of these two offi- 
cers (the others, as well as the committee, 
having seen many such affairs) a huge 
social and financial success. 

The tables were so arranged in the 
large ballroom that everybody was within 
hearing and seeing distance of the stage, 
where a very fine program was given. 
The wide aisles between the tables not 
only permitted of visiting, but also gave 
an opportunity to the clown to bring his 
dancing doll to the tables where the 
“domes” were most highly polished. 
State president Moe Loeb received the 
thrill of his life when the lady fell into his 
arms, and so far forgot the dignity of 
state president as to clasp her tight to his 
manly bosom. 

The dinner was well served and the en- 
tertainers received much applause. After 
the dinner the floor was cleared and danc- 
ing enjoyed until long past the wee small 
hours. Great credit for a most enjoyable 
evening is due to the following committee: 
Chairman, Albert Rosen; assistant chair- 
man, Herbert Hertzog, William Helling, 
John Hildemann, Leonard Sussel, Chas. 
Kiesewetter, O. E. Jahrsdorfer, Jac. Wy- 
ler, Franz Eichler and Louis Barth. 
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Among the guests from New York were 
State president Moe Loeb, president 
George Kramer, of Ye Olde New York 
Branch; president Charles Hembdt of 
Washington Heights Branch; Rudy Arndt, 
Gus Lowenthal, Charles Kramer, A. De- 
matteo, William Kramer, Louis Goldstein 
and Al Loeb; President Louis Bender of 
South Brooklyn Branch; David Van Gel- 
der, F. Grimm, C. and G. Fraedricks, H. 
Schwanenede and R. Selke; from Eastern 
District Branch, Mr. and Mrs. Otto Haun, 
Mr. and Mrs. Charles Raedle, Mr. and 
Mrs. Kossmann, Mr. and Mrs. Tischbein, 
Mr. E. Rath, Jr., Miss Elsie Peters, Mr. 
and Mrs. J. Palmer, F. Rieser, Mr. and 
Mrs. Sandmann, Mr. and Mrs. Stutzmann 
and Mr. S. Levy. The Ladies’ Auxiliary 
was represented by its president, Mrs. 
George Kramer, Mrs. L. Bender, Mrs. 
Frank Burck, Mrs. E. Celler, Mrs. De- 
matteo, Mrs. C. and H. Fischer, Mrs. C. 
Fraedericks, Mrs. G. Fraedricks, Mrs. M. 
Goldstein, Mrs. F. Grimm, Mrs. Chas. 
Hembdt, Mrs. C. Herderick, Mrs. Klein, 
Mrs. ‘Wm. Kramer, Mrs. G. Lowentha. 
Mrs. Moe, Loeb, Mrs. C. Raedle, Mr: 
H. Schmanenede, Mrs. J. Schutte, Mr 
Selke, Mrs. D. Van Gelder and two new 
members, Mrs. Rosenthal and Mrs. 
Young. Other visitors were John C. Cut- 
ting, of the New York Meat Council and 
Congressman Emmanuel Celler. 





Jos. Himmelsbach, M. E. Otte 8. Schlich, 0. E. 


Himmelsbach & Schlich 

Fy Packing Houses. ~~ = 

toirs Making and Refrig: t: 
Finnie. hard and Fat Rendering Fiante. 


ou 
136 Liberty ‘Street NEW YORK 











1071 Power Ave. 


The Napier Machine Co. 


Manufacturers of 


Hydro-Electric Sausage Stuffers 
50, 100 and 200 pounds capacity 


Napier Air Stuffers 
100, 200 and 400 pounds capacity: 


Centrifugal Meat Choppers 


Cleveland, O. 








nicely balanced. 


85-99 Cliff Street 








No. 10-B Brisket Knife 


When cutting breast of lamb or sheep you need the Foster 
Bros. Brisket Knife with a square point and heavy blade. 


It is the best for this purpose and like all 


FOSTER BROS. KNIVES 


is a quality product—hand forged blade with beech nance 


Buy them from your supply houses 


THE BRAND IS FOSTER BROS. 
JOHN CHATILLON & SONS 


Established 1835 
Manufacturers of Scales and Butchers’ Supplies 


New York City, N. Y. 
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If Your Jobber Does Not Handle Them, 
Write Us Direct 


A. BACKUS, JR. & SONS 


DETROIT, MICH. 


Why Buy Baskets 
Every Few Months 


instead of 
Every Few Years 


Try one lot of Backus 
Woven Boxes and see how 
long they last. 


You will save some real money 
and also the constant trouble 
and annoyance of ordering 
new baskets. You will greatly 
increase the efficiency of your 
delivery system. 


DEPT. N 











BEEF CALF 





THE ADRIAN KNITTING CO. 


400-410 WATER ST. 
ADRIAN, MICH. 


Manufacturers of all kinds of 


KNIT BAGS 


SAMPLES AND PRICES ON REQUEST 


SHEEP HOGS 








LADIES’ AUXILIARY, U. M. B. A. 

A severe test of the interest of the 
members in the meetings of the Ladies’ 
Auxiliary, United Master Butchers of 
America, was the inclement weather of 
Wednesday afternoon when New York 
was treated to a day of snow, slush and 
wind. Judging by the attendance the in- 
terest is still strong. 

The principal order of business was the 
installation of officers by State President 
Moe Loeb, who at the completion of the 


ceremony presented President Mrs. George 
Kramer with a beautiful bouquet on be- 
half of Ye Olde New York Branch. Mr. 
Loeb in a short address expressed his 
pleasure at the honor of installing the of- 
ficers of the Ladies’ Auxiliary after a suc- 
cessful year. 

He also told the ladies how they could 
assist the members of the Master Butch- 
ers, especially with reference to the Sun- 
day opening bill now up at Albany. He 
stated they were most vitally interested in- 


asmuch as they and their children would 
be deprived of the company of their hus- 
bands on Sunday and the pleasure of the 
family outings. 

George Kramer, president of Ye Olde 
New York branch, United Master Butch- 
eis of America was called upon for a few 
remarks. Mr. Kramer stated that while 
he had helped start the Auxiliary on its 
career and had kept in touch with its prog- 
ress, he had overlooked just one small 
matter and that was a guide in matters of 
debate and he, therefore presented the 
Auxiliary with a copy of Cushing’s Man- 
ual. Both sentlemen were given a rising 
vote of thanks. 

That the ladies are ready and willing to 
take advice was shown in the fact that 
after the departure of the gentlemen, Mrs. 
Chas. Jicmibet suggested that the mem- 
bers cou'd help their husbands in the mat- 
ter of the pendinz x bill by writing their rep- 
resentatives at Albany. It was also sug- 
gested that a paragraph from Cushing's 
Manuai be read at each meeting and 
digested in order that the members be- 
come proficient in parliamentary laws. 

Mrs. Frank P. Burck of Brooklyn ex- 
tended a cordial invitation to the mem- 
bers present to spend next Wednesday 
afternoon at her home, 213 Dean Street. 
Coffee and cake were served and a pleas- 
ant afternoon enjoyed by all. 

rr 


How can you prevent accidents to your 
beef luggers in carrying beef? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 








Headquarters for 


Packers’ Genuine Vegetable Parchment and Waxed Papers 
Kalamazoo Vegetable Parchment Co., - 


Kalamazoo, Mich. 

















24. 
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A Prominent Sausage 
Manufacturer says: 


“Increased our minced ham sales 
over five hundred per cent in 
sixty days by using the Perfec- 
tion Sausage Molds.” 




















Perfection Sausage Molds will benefit 
you. Write for particulars. 


SAUSAGE MOLD CORPORATION 
918 E. Main St. LOUISVILLE, KY. 


A, qed 





The Mold ‘ 
The Product 
























ALES LETRA ARITA LIEN BIN AB 

The Stockinet Smoking Process 
Saves 

Labor—Trimmings—Shrinkage 





a your meats in stockinets and get uniformity, sanitation and 
even butts. 

Many prominent packers throughout the United States are now practicing our 
process under license agreementwith us and are having wonderful success with it. 
Infringers of our patented process sooner or later will be 
apprehended and dealt with accordingly 
FOR FURTHER PARTICULARS WRITE 




















Thomas F. Keeley, Licensor 
516 E. 28th Street - ~ Chicago, IIl. 








0 LB. NET WT. 


e ye 


INCREASED PROFITS 


Use this snow-white woodfiber 
package. It never fails to boost 
sales. Our package experts will 
assist you in making it your big- 
gest advertising asset. Ask for 
samples and other interesting 
package information. 


The Package 
That Sells Its Contents 


MONO SERVICE COMPANY 


NEWARK, NEW JERSEY 








Myles Pure Salt 


A large number of the meat packers 
have found best results using our 
99-84/100% PURE SALT in dry salt- 
ing, pickle, hides and capping on ac- 
count of no moisture—clean and white. 


A trial car will convince you. 


HIGBIE SALT CO. 
Fred K. Higbie, Pres. 
111 W. Washington Street, Chicago, IIl. 











The Horn & Supply Co. 


Leominster, Mass. 
Horns, Hoofs, Horn Tips and Waste 


Dealers in 
Manufacturers of 


Pressed Horn and Hoof 








612-14-16 W. York St. 





In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


Philadelphia, Pa. 


Importers % P | C E & Grinders 


Butchers Mills Brand 


35 years reputation among packers for quality 





Classified Advertisements are on page 73 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


medium and light 9.40@ 9.85 
canners and cutters.............0. 2.00@ 3.25 


sulls, bologna -T5@ 5.2% 


LIVE CALVES. 


prime, per 100 Ibs.......... 14.50@15. 
common to medium......... 9.50@11.5 
ee | rer 7.00@ 8.5 


Steers, 
Cows, 


veal, 
veal, 


Calves, 
Calves, 
Calves, veal, 


LIVE SHEEP AND LAMBS. 


Ranting, gets, BED Ts. cccccescecesvesses 
Sheep, ewes, prime, 100 Ibs 
Sheep, ewes, common to good, 100 Ibs.... 


LIVE HOGS. 


@17.00 


4.50@ 7.50 


Hogs, 
Hogs, medium 

Hogs, 140 Ibs. 

i. Ce ee ee, cocneasp esaskesakeou se 
Roughs 


heavy 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, 
Choice, native, 
Native, 


@19 
@i9 
@17 


light... 
common to fair 


WESTERN DRESSED BEEF. 

Native steers, 600@800 Ibs............... 16 
Native choice, yearlings, 400@600 lbs 
Western steers, 600@S800 Ibs.............. 14 
Texas steers, 400@600 Ibs................. 12 
Good to choice heifers...............ee00- 16 
Good to choice cows..... caceohsnocnessure 13 @14 
SEM, BO TRIE COW a ons ccc dessvessccsccs 11 @12 
ee: SE NII 56 6c cnen'dyn tasadcbond 8144@8% 


@17 
@19 
@16 
@13 
@17 


BEEF CUTS. 


City. 
@24 
@20 


Western. 
eo re @24 21 


No. ibs @18 18 
No. ¢ ibs @l4 15 @17 
ee @26 28 @32 
No. 2 loins @20 24 @27 
No. s @13 20 @23 
No. 1 hinds and ribs........ 26 @28 21 @25 
No. 2 hinds and ribs @24 18144@20 
No. 3 hinds and ribs........ 19 @20 17 @18 
Se eK oo 5<neakedannes @15 14 @15 
he a ee er @12 @13 
Bk: ER. cv asaescnvaeanes @9 @12 
ele | ee @13 14 @15 
Be A MR once sscceesnvss @11 13. @18% 
Th, i A. .cccsspesnann ww 114%@12% 
Bolognas 9144@10% 
Rolls, reg., @23 
Rolls, reg., @18 
Tenderloins, 4@5 Ibs. @70 
Tenderloins, 5@6 Ibs. @90 
Shoulder clods @l11 


6@8 Ibs. 
4@6 Ibs. 


Prime 
Choice 
Good 
Medium 
Common 


Hogs, heavy 
SO II, ki ccccbeuuassvebbeaeak esses’ 
HD Wins Sc cuccdedons cotesehedssains 
Ny ED Be so cenksvehdibbscehexessd ven 
Pigs, 80 Ibs 


DRESSED SHEEP AND LAMBS. 


@30 
@27 
@22 
@18 


@l1 


Lambs, choice 
Lambs, 
Sheep, 
Sheep, 
Sheep, 


spring 

PO. bob can suunwe os be heee 24 
DED: Su ckcakhucecus ince kodnenwnee 20 
medium to good 


SMOKED 


8@10 lbs. avg 
Hams, 10@12 lbs. avg 
Hams, 12@14 lbs. 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 lbs. avg 
Rollettes, 6@8 Ibs. avg 
Beef tongue, light 
Beef tongue, hea 
Bacon, boneless, 
Bacon, boneless, city 
Pickled bellies, 10@12 Ibs. 


Hams, @18%4 


@18% 


FRESH PORK CUTS. 


Fresh pork loins, Western, 10-12 lbs. avg. .15 
Fresh pork tenderloins ..........+.eeeeeee- 45 
Frozen pork loins, 10-12 lbs. avg 

Frozen pork tenderloins 

Shoulders, city, 10@12 lbs. avg 

Shoulders, (Western, 10@12 Ibs. 

Butts, boneless, Western 

Butts, regular, Western 

Fresh hams, city, 8@10 Ibs. avg........... 18 
Fresh hams, Western, 10@12 Ibs. avg...... 16 @17 
Fresh picnic hams. Western, 6@8 Ibs. avg.10 @11 
Extra lean pork trimmings................ 10 @11 
Regular pork trimmings, 50% lean......... 7 @8sg 
Fresh spare @10 
Pe RS PN i k's ven spe ebes aSanstasnee sy 12 @138 


BONES, HOOFS AND HORNS. 
avg. 48 to 50 Ibs., 


@16 
@50 
@14 
@45 
@12 
@l1 
@16 
@14 
@19 


ribs 9 


Round shin bones, 


Flat shin bones, avg. 40 to 45 lbs., per 
100 pes. 
Black hoofs, 


90.00@100.00 


White hoofs, per ton 

Thich bones, avg. 85 to 90 , 
100 pes. @140.00 

Horns, avg. 714 oz. and over, . .800.00@325.00 

Horns, avg. 7% oz. and over, . -250.00@275.00 

Horns, avg. 7% oz. and ever, . .200.00@225.00 


FANCY MEATS. 


@30c 
@38e 
@6ie 
@T5e 
@60c 
@16e 
@ 8e 
@23c 
@16e 
@ Tc 
@20¢ 
@10c 


BUTCHER'S FAT. 


105.00@115.00 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, L. C. trim’d 
Calves, heads, scalded 
Sweetbreads, veal 

Sweetbreads, beef 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 

Hearts, 

Beef hanging tendcrs 

Lamb fries 


a ponid 
a pound 
a piece 
a pair 
a pound 
a pound 
each 

a pound 
each 

a pound 
a pound 
a pair 


Breast fat 
Edible suet 
Cond. suet 


Pepper, 
Pepper, Sing., 
Pepper. red 
Allspice 
Cinnamon 


Coriander 


Sing., 


CURING MATERIALS. 


of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystals... 
Double refined nitrate soda, granulated.. 
Double refined nitrate soda, crystals 
In 25 barre! lots: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystals. . ™% 
Double refined nitrate soda, granulated.. 43% 44% 
Double refined nitrate soda, crystals.... 5% 5 
Carload lots: 
Double refined nitrate of soda, granulated 444 4% 
Double refined nitrate of soda, crystals. 5 4% 


GREEN CALFSKINS. 

Kip. H kip. 
5-9 91% -12741216- 14 14-18 18 An 
T’rime No. 1 veals. 22 2.60 2.85 3.10 3.95 
Prime No, 2 veals. J 2:6 2.85 3. 70 
Buttermilk No. 1.. 1 , 75 Bay 

Buttermilk No. 2.. OF 4 50 

Branded, grubby i 85 310 
No. 3 - At valu 

DRESSED POULTRY. 

FRESH KILLED. 

Fowls—Fresh—dry packed, milk fed—12 to box: 
Western. 60 to 65 Ibs. to dozen, Ib......29 @é 
Western. 48 to 54 Ibs. 
Western, 48 to 47 Ibs. 
Western. 36 to 42 Ibs. 
Western. 30 to 35 lbs. to dozen, lb......26 
Fowls—Fresh—dry packed, corn fed—12 ‘to box: 
Western, 60 to 65 Ibs. to dozen, Ib......28 @29 
Western, 48 to 54 Ibs. to dozen, Ib......29 @30 





to dozen, Ib 3 @és 
to dozen, Ib.......29 @ 
to dozen, Ib......2% 

@27 
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@29 
@28 
@26 


43 to 47 Ibs. to dozen, Ib 
Western, 36 to 42 lbs. to dozen, 

Western, 30 to 35 Ibs, to dozen, Ib.. 
Fowls—-Fresh—dry packed, corn fed—barrels: 
Western, dry packed, 5 Ibs. and over, Ib. 2 

Western, dry packed, 414 lbs. each, 
Western, dry packed, 3% lbs. each, 
Western, dry packed, boxes, 3 Ibs. m: 
under 2 @25 
Old Cocks—dry packed—boxes or bbls. 
Western, dry picked, boxes 
Western, scalded, bbls 


Ducks— 
Western, 


Western, 


@28 
@28 
@26 


@22 
@21 
@28 


fancy, DOXES........cceeeeecees 


Squabs— 
White, 
White, 
Culls, 


10.00@10.50 
8.00@ 8.50 
1.00@ 2.00 


12 lbs. to dozen, per dozen 
10 Ibs. to dozen, per dozen.... 
per doz 


LIVE POULTRY. 


Broilers, via CXPTesS.........-..eeeeeeeeee DO 
Old roosters, via freight 

Ducks, via express 

Turkeys, Vid CXPTeSS......eeeeeeeeeeeeeees 40 
Geese, Vid EXPTESS.....66 seeeeereeeeeeees 20 
Pigeons, per pair, via freight or express.. 
Guineas, per pair, via freight or express.. 


BUTTER. 


@46% 
@45% 
@44 

@40% 


Creamery, extra 
Creamery, 
Creamery, 
Creamery, 


seconds 
LOWE? GTAUGE. 2.0000 cc desceesunes 40 


EGGS. 


POP GE... ese ccsss 26 @27 
oc Re re ere 24144 @25 

314 @24 
fair to choice dry 21144@22 


extra, 
extra 


Fresh gathered, 
gathered, 
Fresh gathered, 
Fresh gathered, 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates, 
bulk, f. 


Fresh 


anne. 


Ammonium sulphate, 
works, per 100 Ibs 

Ammonium sulphate, double bags, per 
100 Ibs., f. a. s., New 

Blood, dried, 15-16% per unit 

Fish scrap, dried,1107, ammonia, 150, 
B. L., bulk, f. o. b. fish factory 


Fish guano. foreign, 13@149%, am- 
monia, 10% Pp L 


Fish scrap, anos, 60%, ammonia, 
3% A. P. f. o. b. fish factory. 


Soda tse: in bags, 100 Ibs., spot 


Soda nitrate, in bags, futures 
Tankage, ground, 109, ammonia, 157, 
B. L., bulk 


Tankage, unground, 9-10% ammonia 
Phosphates. 


) 2.90 


@ 2.95 
@ 3.60 


nominal 
nominal 


nominal 
2.53@ 2.55 
2.53@ 2.56 


2.75 and 10¢ 
2.50 and 10c 


Bone meal, steamed, 3 and 50 bags 
per ton 

Bone meal, raw, 4% and 50 bags 
per @32.00 

Acid phosphate, bulk, f. o. b. Balt., 
per ton, 160, 


@31.00 


@ 8.00 


Kalnit, 12.40, bulk, per ton 

Manure salt, 200, bulk, per ton.... 
Muriate in bags, basis 80% per ton 
Sulphate, in bags, basis 90%, per ton 


ae ene 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week 1924: 


@ 7.22 
@10.25 
@33.00 
@44.00 


ending March 22, 


March. 
14 15 17 18 19 20 21 
Chicago 47% 47 46% 4614 46% 46% 46% 
New York 48144 481% 48 48 48 47% 47% 
Boston 9 49 49 481% 48% 4814 4814 
Philadelphia 48% 48144 481% 48 471% 47% 


Wholesale prices of carlot—fresh cen- 
tralized butter—90 score at Chicago: 
47%, 47 46% 46% 46 46 


Receipts of butter by cities (tubs): 
This Last Last — Jan. 1— 
week. week. year 1924 1923. 
49,609 49822 37,249 661,446 562,749 
54,496 47 101 611.440 676,175 
19,185 12,603 214,151 183,567 
11,947 22,947 191,415 191,012 


1,613,503 


46% 


Chicago 
New York. 
Boston . 19,792 
Philade Iphia 2 15.905 
Total ....137,959 135,450 119,900 1,678,452 


Cold storage movement (lbs.) March 22: 
Into Out of Onhand Cor. day of 

storage storage Mar. 22. week, 1923 

Chicago ...... 4 3.119 35,469 1,078,560 
New York - 192,960 54.786 2,958,742 2,234,225 
Boston ; "4 38, 838 


Philadelphia 369.496 «680,446 





Total ..... 200,288 130,294 4,564,061 4,432,069 








